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Abstract 
 This dissertation explores the roles specialty foods in the political capital of Edo 
(modern-day Tokyo) in the Tokugawa period (1603-1868). The development of infrastructures 
as well as the proliferation of the publishing industry resulted in a considerable scale of 
information and material circulations in Japan. Cookbooks, travel and shopping guides, and 
gazetteers introduced different kinds of foods, including regional specialties, prestigious food 
shops, which contracted the bakufu and other powerful officials, luxury foods to which 
commoners did not have access, and foods, eating of which was considered taboo. 
 From the early eighteenth century, wholesalers in Edo formed trade associations to secure 
the shipments of various commodities from origins of production. They paid fees to the bakufu 
(military government) for the protection of their rights to handle commodities and trade 
channels; the bakufu required them to supply certain commodities to Edo Castle. However, in the 
end of the eighteenth century, independent merchants who were not affiliated with trade 
associations and peasants and fishermen whose products and catches were not acknowledged as 
“specialties” began disrupting the bakufu-protected trade channels. This disruption was 
particularly problematic in the trade of specialty foods. By focusing on five foods, eggs, kelp, 
grapes, pork, and whitefish, this dissertation examines how they sought to promote their foods 
outside the network of trade associations and how trade associations attempted to maintain their 
rights. It is my hope that the five case studies will show the process through which independent 
merchants, peasants, and fishermen challenged the existing trade network and trade association 
proactively protected their rights to handle certain foods.   
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Introduction 
 
 Published in twelve parts between 1802 and 1822, Juppensha Ikku’s Tôkaidôchu 
hizakurige (Shank’s Mare) is a humorous novel (kokkei bon) about the trip of Yaji and Kita from 
Edo (modern-day Tokyo) to Osaka.1  The amusing experiences at various post stations that are 
recounted in the text take the reader back to the landscape of the early-modern Tôkaidô highway, 
which still functions as the major highway in Japan, connecting the nation’s two largest cities. 
Crossing rivers, passing through checkpoints (sekisho), and staying at inns, the two men in 
Juppensha’s narrative guide the reader through a wide range of regional specialties including 
natural landscapes, famous inns, and Buddhist temples.  
  In addition to other specialties, Yaji and Kita often identify regions with food. For 
example, in Odawara (modern-day Kanagawa Prefecture), they find:  
 Repeating “Odawara’s specialty (umezuke no meibutsu tote), pickled plums,” girls try to 
 entice travelers into their inns.  

Or, after passing Shinden (located west of Numazu) where they pass through a neighborhood 
filled with the smell of its regional specialty, grilled eels, they arrive at Kurasawa right after 
crossing the Yui River. As soon as they walk into town, Juppensha  writes “Abalones and turban 
shells are the regional specialty here (awabi sazae no meibutsu nite). Female divers (ama) sell 
fresh ones after catching them in the ocean.” Finally, in Abekawa in modern day Shizuoka City, 
they find teahouses standing along the highway alongside the area’s regional specialty, Abekawa 
 
 1The bibliographic information was generated by the “Union Catalogue of Early Japanese Books” 
maintained by the National Institute of Japanese Literature accessible at http://www.nijl.ac.jp/. In this dissertation, 
unless otherwise noted, all bibliographic information has been found in this database.  
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rice cakes (Abekawa mochi).2 In these ways, Juppensha makes foods represent many cites on the 
Tôkaidô highway. 
 The introduction of regional specialties was not limited to the kind of popular 
representation seen in Juppensha’s work. During the Tokugawa period (1603-1868), domains 
sought to promote their regional specialties in the political capital, Edo (modern-day Tokyo). For 
example, as the historian Mark Ravina shows us, Tokushima domain (modern-day Tokushima 
Prefecture) found its indigo highly profitable as the development of the cotton textile industry in 
Osaka—the closest commercial center—caused growing demand for it in the early eighteenth 
century.3 While expanding the supply of Awa indigo in Osaka, the domain also appointed thirty-
six merchants in the Kantô region (including Edo) with oligopsony privileges in 1802.  That is, 
only these thirty-six merchants were authorized to handle indigo cubes shipped out from the 
domain.4 From the end of the eighteenth century on, many domains, in many cases to overcome 
their financial crises, promoted their regional specialties in Edo. Like Tokushima, they appointed 
merchants to take charge of receiving auctioning specialties to wholesalers, while forbidding 
these merchants from directly selling them to individual retailers. Occasionally, the bakufu 
(military government) produced comprehensive lists of items for which domains requested 
permission to promote in Edo.5 
 Like Awa indigo, many foods, drinks, and food-related businesses such as restaurants, 
retailers, and wholesalers were given special values through the popular publication of rankings 
 
 2Juppensha Ikku, “Tôkaidôchu hizakurige,” in Nihon koten bungaku zenshû, vol. 49 (Tokyo: Shôgakukan, 
1970), 95, 128, 140, 149. All these places are located along the Pacific Ocean in modern-day Shizuoka Prefecture. 
 3Mark Ravina, Land and Lordship in Early Modern Japan, 1st ed. (Stanford, CA: Stanford University Press, 
1999), 155. 
 4Ibid., 182. 
5For a comprehensive study, see Yoshinaga Akira, Kinsei no sembai seido (Tokyo: Yoshikawa Kôbunkan, 1973); 
“Shichû torishimari zoku ruishû: shoka kokusan” (Tokyo, n.d.), Kyû-bakufu hikitsugi sho, National Diet Library; 
“Shichû torishimari zoku ruishû, Sho-kokusan” (Tokyo, n.d.), Kyû-bakufu hikitsugi sho, National Diet Library. 
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(banzuke) and guidebooks. For example, rice wine, sake, was ranked based on its origins of 
production in “Sake zukushi (Treasures of Sake).” Divided into three columns, different brands 
were randomly divided into the right and left as the “eastern” and “western” sides. Three referees 
who were famous brewers at the time are listed at the middle. From both sides, the best ones are 
from Itami (modern-day Hyôgo prefecture). The champion of the eastern side is the brand, 
“Kenbishi” brewed by Sakagami Den’emon; “Oimatsu” the western side.6 Today, both brands 
enjoy the prestige of their more than 300-year histories and reputations. While ranking different 
sake in the exactly same manner sumô wrestlers were ranked, Sake zukushi playfully publicized 
Itami as the place where the best sake was produced. (Figure 1) 
 In addition, bakufu-contracted merchants were referred to as goyô shônin (tribute 
merchants), and their businesses gained incredible reputations and fame because of their tribute 
duties. For example, the famous confectionary shop, Tangoya, had a contract with the three 
branch houses of the Tokugawa shogunate family as well as powerful domains such as Kaga and 
Choshû (modern-day Ishikawa and Yamaguchi Prefectures, respectively). Often involved in 
competitions with its rival shops, Tangoya maintained its status as a tribute merchant until the 
end of the Tokugawa period.  In addition, Eirokuya, known as the sole dealer of Asakusa dried 
laver seaweed (Asakusa nori), contracted with Edo Castle as well as one of the three Tokugawa 
branch families. The shopping guidebook, Edo hitori kaimono annai (personal guide for Edo 
shopping) lists such shops with two characters denoting goyô. By winning the title goyô, such 
merchants were granted the exclusive right to carry specific items and pursue their duties to the 
bakufu— a symbolic act that represented the quality of their service and merchandise. (Figure 2) 
 
 6Ishikawa Êsuke, Ôedo banzuke zukushi (Tokyo: Jitsugyô no Nihonsha, 2001), 46-50. The year of 
production is unknown. 
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 Among the various types of foods introduced in the above ways, this dissertation 
specifically looks at five specialty foods—eggs, kelp, grapes, pork, and whitefish hatchling. The 
bakufu established its official trade channel for all commodities and required wholesale 
associations as well as producer villages (peasants and fishermen) to supply certain amounts of 
food to the castle. Once shipped to markets in Edo, they were sorted out, and only items of the 
highest quality were brought to the shogunal kitchen, and the remaining was sold to commoners. 
In return, the merchants and producer villages were granted privileges such as protection by the 
bakufu against competitors, exemptions from taxes, and eligibility for bakufu financial relief. 
While scholars in English and Japanese have discussed what the early modern Japanese ate and 
what it meant to eat certain foods, I am concerned with occurrences and people involved in them 
in such official channels. Especially from the 1780s on, wholesalers and producers alike 
demonstrated their apprehension regarding the growing presence of unlicensed merchants 
(shirôto) and producers who attempted to disrupt bakufu protected commercial channels. 
Shedding light on particular foods, people, and the daily occurrences surrounding it, I try to 
underline the importance and meaning not only of eating but also of access to foods by focusing 
on the above five items. 
 
***** 
  The value of foods was often indicated by the imprimatur of the shogun, the highest 
political authority. These items were labeled “goyô” (by appointment or official), “jônô” or 
“kenjô” (both meaning ‘tribute presentation’). In her discussion of the French textile, cutlery, and 
glass industries in the eighteenth century, the French historian Corine Maitte argues that such 
 8 
labels functioned in France as “a commercial argument of primordial importance.”7 As I will 
discuss below, “Kôshû grapes”—grapes produced in two specific villages in Kôshû (Kai 
Province) in what is now Yamanashi Prefecture maintained what Maitte terms “certificatory 
values,” becoming identified with the highest political authority, the shogun. In other words, 
such labels endowed the grapes of the two villages with authenticity, preeminence, and 
legitimacy in the market.  However, Maitte continues, “boundaries between the certificatory and 
commercial roles” of labels are ambivalent.8 That is, while presents for the shogun guaranteed 
unsurpassed quality, the prestige drawn from this fact was intermingled with commercial 
interests in generating more profit and was embraced by peasants, fishermen, and wholesalers. 
 Historian in Japan, including Ôta Naohiro, Akiyama Kôji, Miyata Mitsuru, and Saitô 
Osamu, have examined the mechanism of tribute duties by looking at such aspects as the duties 
that bakufu required of fishing villages, the rewards they received, the kinds of fish they 
presented, and the frequency of the presentation.9 The first three of these scholars have observed 
that sweet fish (ayu) were caught in the Tama River in western Edo and presented to Edo castle 
as part of a tax payment by fishing villages. In return, the villages received bakufu protection 
over their fisheries. In 1772, the bakufu announced the termination of this tribute duty and 
required villages to make cash payments instead of presenting commodities.  These scholars 
have shown that villagers, facing the potential loss of the bakufu protection, submitted petitions 
 
 7Corine Maitte, “Labels, Brands, and Market Integration in the Modern Era,” Business and Economic 
History On-Line 7 (2009): 7, at http://www.hnet.org/~business/bhcweb/publications/BEHonline2009/ maitte.pdf. 
 8Ibid., 3.  
9Ôta Naohiro, “Kinsei Edo naiwan chiiki ni okeru ‘osakana’ jônô seido no tenkai to gyogyô chitsujo,” Kantô 
kinseishi kenkyu, 28 (1990): 3-18; “Edojô ‘osakana’ jônô seido no tenkai to Kantô gundai,” Chihôshi kenkyû, 131, 
no. 2 (1991): 30-52; Akiyama Kôji, “Tamagawa ryûiki no gosai ayu jônô goyô,” Senshû shigaku, 26 (May 1994): 
94-111; Miyata Mitsuru, “Kawa no tami to ayu: kinsei Tamagawa no ryôshi nakama to gosai ayu jônô nit suite,” 
Rekishi hyôron, 431 (March 1996); “Kinsei Tamagawa no gyogyô seisan ni tomonau yakufutan to gyoba riyô 
kankei,” Kantô kinseishi kenkyû, 26 (1989): 3-39; Saitô Osamu, “Kanagawa ryôshimachi no gosai osakana jônô: 
‘gosai hakkaura’ no seiritsu o megutte,” Risshô shigaku, 95 (2004): 55-70 
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to the authorities which proposed a compromise, in which the bakufu would “purchase” sweet 
fish from them and thus maintain traditional protections. 
 In a similar vein, Andô Sêichi, Yagi Shigeru, Andô Sêichi, Tsukamoto Manabu, and 
Yoshida Nobuyuki have reconstructed a detailed structure in which Wakayama domain (modern-
day Wakayama Prefecture) shipped its regional specialty, Kii-province tangerines (Kishû mikan) 
to Edo where they were presented to Edo Castle and sold to commoners.10  Among fruits, Kishû 
tangerines, as well as Kôshû grapes and Tateishi persimmons, were handled by a trade 
association specializing in them.  They focus on the method of payment by Edo wholesalers, the 
amounts of shipments, and the structure of the collection in Wakayama and distribution in Edo. 
As with other work on sweet fish, these researches present detailed pictures of these aspects of 
Kishû tangerines. The bakufu protected the Edo “wholesale association of Kishû tangeries” 
(kishû mikan ton’ya) for the collection and distribution in exchange for their tribute duties; that is, 
only chartered wholesalers were entitled to the handling of tangerines. As these scholars have 
shown, members of the association changed from time to time and membership was transferred 
only for a considerable sum of money.  
 To Yoshida, a market place constituted a miniature society in which people of different 
status interacted on a daily basis. He is particularly concerned with wholesalers who ran their 
businesses on main streets (omotedanasô).  Unlike wealthy merchants and moneylenders who 
often relegated their businesses to other merchants, wholesalers actually managed their own 
 
10Andô Sêichi, “Kinsei Kishû mikan no ryûtsû kôzô,” Keizai riron, 127 (November 1972): 1-7-44; “Edo Kishû 
mikan ton’ya no seikaku,” Keizai riron 133 (May 1973): 1-17; Yagi Shigeru, “Kinsei kôki kishû Arita mikan no 
ryûtsû kôzô,” Hisutoria, 154 (1997): 35-59; “Kishû kokusan mikan no ryûtsû to uridai gin kessan sitsutemu,” 
Hisutoria, 158 (November 1998): 160-81; Tsukamoto Manabu, “Edo no mikan: akarui kinsei,” in Nihon rekishi 
minzoku ronshû, vol. 5, ed. Tsukamoto Manabu and Miyata Noboru (Tokyo: Yoshikawa Kôbunkan, 1993): 270-304; 
Yoshida Nobuyuki, “Kishû mikan ton’ya no shoyû kôzô,” in Ryûtsû to bakuhan taisei, ed. Yoshida Nobuyuki 
(Tokyo: Yamakawa Shuppansha, 2004): 191-223.
 10 
businesses through daily negotiations with producers and political authorities and occupied the 
upper strata of “the commoners’ place” (minshû shakai).11
 In this dissertation, I examine the roles and values of foods in the context of market 
culture in the political capital, Edo, during the late Tokugawa period. The very concept “market 
culture” has been employed by a number of business and economic historians, especially in the 
context of bourgeoning capitalism. According to Roger Horowitz, Jeffrey M. Pilcher, and 
Sydney Watts, the term not only “shapes relations between state and civil society” but “also 
seems prone to waves of expansion and contraction in response to popular attitudes and fears.”12 
That is, market culture constitutes a sphere in which political authorities and people’s daily  lives 
are in a constant state of negotiation for what goods should be made available for mutually 
agreeable prices—a process in which some businesses flourish, while others shrink and wither 
away.  
 In Edo, the “market” constituted one of the very few places where commoners and 
political authorities interacted on an everyday basis. In the second largest city Osaka, merchants 
were required to demonstrate “good will, honesty, and credit,” and their organizations ensured 
their members’ compliance with them. A family usually ran a business in which its members 
dedicated to common successes. Their “pride” of being merchants derived from their 
commitment to “hard work, sincerity, and frugality.” Quite differently in Edo, merchants view 
“morality” and “making money” as different matters. Without the “pride” that Osaka merchants 
 
 11Yoshida Nobuyuki, Kyodai j!kamachi Edo no bunsetsu kôzô (Tokyo: Yamakawa Shuppansha, 2000), 
189-90. 
 12Jeffrey M. Pilcher, Roger Horowitz, and Sydney Watts, "Meat for the Multitudes: Market Culture in Paris, 
New York City, and the Mexico City over the Long Nineteenth Century," The American Historical Review 109, no. 
4 (October 2004): 1055.  
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embraced, they pursued “manly spirit and enterprise” they valued rather aggressive approaches 
to success. In addition, Edo merchants were known for their extravagant lifestyle.13
 In the context of seventeenth-century America, John Lauritz Larson observes that legal 
regulations such as sumptuary laws could not prevent people with wealth from purchasing “the 
costumes of gentility” and all commercial contracts were subject to political supervision.14 
During the period leading up to the 1780s, the handling of foods in Japan was strictly limited to 
licensed wholesalers. However, “the Pax Tokugawa” in the second half of the eighteenth century, 
which came as a result of rapid urbanization, caused the emergence of wealthy commoners who 
loaned money to samurai officials and to whom the bakufu repeatedly issued sumptuary laws. 
While the principle of a society based on status became loose and cash became more and more 
attractive, unlicensed merchants and villages began acting in accordance with what Steven L. 
Kaplan sees as “the market principle” for eighteenth-century France, which “demanded 
untrammeled freedom of action for commerce.”15 
 Following Maitte’s notion of labels, the concept of market culture as defined by Horowitz, 
Pilcher, and Watts, and Yoshida’s understanding of the market as a social space, I will attempt to 
draw miniature versions of what the historian Yoshida Nobuyuki calls “a total history based on 
one commodity,” using some of foods distributed in Edo as lenses through which to reconstruct 
as many aspects of market culture in Edo as possible.16 With its symbolic meanings, foods gave 
people more than what they ate.  Considering this aspect is important because of what Jean 
 
 13Charles D. Sheldon, “Merchants and Society in Tokugawa Japan,” Modern Asian Studies 17, no. 3 
(January 1983): 482, 83. 
 14John Lauritz Larson, The Market Revolution in America: Liberty, Ambition, and the Eclipse of the 
Common Good (Cambridge, UK: Cambridge University Press, 2010), 4. 
 15Steven L Kaplan, Provisioning Paris: Merchants and Millers in the Grain and Flour Trade During the 
Eighteenth Century (Ithaca: Cornell University Press, 1984), 24, 5. 
 16Yoshida Nobuyuki, "Kaidai," in Kawakatsu Morio, Kinsei Nihon ni okeru sekkai no seisan ryûtsûkôzô 
(Tokyo: Yamakawa Shuppansha, 2007), 17, 18.  
 12 
Anthelme Brillat-Savarin’s famous axiom implies: “Tell me what you eat. And I will tell you 
who you are.” Equally important is the examination of the daily lives of “people” voluntarily or 
involuntarily involved in all activities surrounding foods.  
 
***** 
 Scholars have written on a variety of aspects of food primarily in two contexts—its 
cultural and symbolic meanings and its values and roles in political economy. In regard to the 
former, the most prominent figure in Japan is Harada Nobuo, whose Rekishi no naka no kome to 
niku: shokumotsu to tennô, sabetsu (Rice and meat in history: food and the emperor, social 
Discrimination) investigates the intersection of the meaning of rice as purely Japanese and meat 
as fundamentally marginalized. The supply of that most fundamental staple, rice, continued to be 
a focal point for the Japanese throughout the Tokugawa period. The historian Harada Nobuo 
defines early modern Japanese society as a “rice society” (kome shakai). According to him, not 
only rice fields but also other lands were subjected to taxes paid in the form of rice and the 
power of the daimyo (domain lords) was measured based on the amount of rice produced in their 
domains. Therefore, the bakufu system was “the ruling system of the samurai class with rice as 
the highest economic value.”17 In fact, rice riots erupted frequently throughout Japan beginning 
in the early Tokugawa period, often directed against officials who overtaxed farmers. However, 
after the Tenmei Famine (1781-89), the nature of the riots changed; while still involving many 
townspeople, they now targeted wealthy rice merchants who monopolized rice without making it 
available in the market at reasonable prices. Participants would put a note on sliding doors at 
shops, demanding the distribution of money or rice for relief by a certain time. If a merchant 
 
 17Harada Nobuo, Rekishi no naka no kome to niku: shokumotsu to tennô sabetsu (Tokyo: Heibonsha, 2005), 
255.  
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failed to do so, they rioted. That is, rice merchants were considered to have a moral obligation to 
sell rice to Edoites at affordable prices. 
 The anthropologist Emiko Ohnuki-Tierney discusses rice in terms of its symbolism. 
Taking rice as a metaphor of “self,” she identifies rice and rice paddies “as the vehicle for 
deliberation” for Japanese “self” in response to the presence of “historical other.”18 With this 
approach, she looks at various aspects of rice, including imperial rituals, daily life, folktales, and 
religious implications and how rice represented the Japanese “self” in the past. For the early 
modern period, she presents an intriguing view. Drawing on Thomas Smith, she points out a shift 
in the period of late-Tokugawa “proto-industrialization” when “ ‘predominantly Japan’ ironically 
meant ‘predominantly agricultural’ in occupational identity but ‘predominantly nonagricultural’ 
in income activities.”19 
 If rice carried moral value and served as the symbol of “Japan,” bread and meat constitute 
a rough counterpart in the French context. For example, Steven L. Kaplan examines everyday 
lives of the bakers of eighteenth-century Paris. During that time, soft white bread served for 
Parisians not only as a basic source of nutrition but also as moral and religious symbols. White 
bread was to be accessible to all Parisians regardless of their wealth and status; the presence of 
low quality and unreasonably priced bread seriously undermined the reputation of the bakers and 
elicited the fury of Parisians. In this sense, white bread constituted the fundamental subsistence 
for Parisians’ everyday lives, conjuring up a somewhat stereotypical “bread-as-Paris” image. For 
Kaplan, such a stereotype—“the image of a ruddy-cheeked man in a beret with a Gauloise 
cigarette dangling from his lips and a loaf of bread under his arms”—is valid as a beginning of 
 
 18Emiko Ohnuki-Tierney, Rice as Self: Japanese Identities Through Time (Princeton, N.J: Princeton 
University Press, 1993), 5. 
 19Ibid., 91; Thomas C Smith, Native Sources of Japanese Industrialization, 1750-1920 (Berkeley, CA: 
University of California Press, 1988). 
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historical inquiry because “no one lived outside the symbolic and material orbit of bread 
exchange.”20    
 Following Kaplan, Sydney Watts challenges a common understanding of what meat 
meant in eighteenth-century Paris. While Kaplan focuses on bread as Parisians’ most basic 
foodstuff in order to shed new light on their everyday lives, meat, as Watts contends, leads us to 
another intersection because, unlike bread, different parts of animals were available at different 
prices for different groups of consumers. For her, scholars of early modern France “have long 
considered meat an object of status and luxury rather than a subsistence good.”21 However, while 
wealthy Parisians dominated consumption of the highest quality cuts, the poor also purchased 
“throw-away meats” to consume as “a kind of ‘soul food’ for the popular classes of Paris, a poor 
cuisine that, as African Americans have shown, has its own merits.”22 
 Symbolism of food is investigated in other areas as well. Eric Rath looks at how people 
imaginatively ate from the late sixteenth to the mid nineteenth century. For him, during this time 
period, “highly developed culinary rules allowed chefs, diners, and food writers to use it [food] 
to imagine other things.”23 By examining cookbooks, vernacular writings, and travel guides, he 
contends that the practice of “preparing foods but not eating them and consuming dishes by 
reading about them” can be understood as early modern Japanese cuisine in terms of fantasy, 
associating food with the symbols of religious and political rituals.24 For him, these sources do 
 
 20Steven L Kaplan, The Bakers of Paris and the Bread Question, 1700-1775 (Durham: Duke University 
Press, 1996), 4, 9. 
 21Sydney Watts, Meat Matters: Butchers, Politics and Market Culture in Eighteenth-Century Paris (New 
York: Rochester University Press, 2006), 7. 
 22Ibid., 41. 
 23Eric C Rath, Food and Fantasy in Early Modern Japan (Berkeley, CA: University of California Press, 
2010), 5. 
 24Ibid., 15. 
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not necessarily represent what people in early modern Japan actually ate; rather they show what 
they could eat in imagination and fantasy. 
 As for the religious symbolism of food, Caroline Walker Bynum’s Holy Feast and Holy 
Fast sees the importance of “non-eating” as the primary symbol of food in religious life in late 
medieval Europe. As a category of analysis, food, as well as gender, offers fresh insights into the 
everyday life of not only religious practitioners but also commoners whose lives inevitably 
revolved within an orbit of religious discourse. Here, as religion generally denounces extravagant 
living, it is necessary to consider food in the same context. That is, in religious practice, non-
eating is as important as eating per se in order to see food as a vehicle for women to find their 
places in their everyday lives.  
 As Bynum frequently emphasizes, the practice of eating and non-eating served as a venue 
through which women could attain union with God. Because bread and wine symbolized Jesus 
himself, eating them served as the most powerful vehicle to sustain one’s religious life and a 
vital marker of female spirituality. Based on this medieval significance of eating, Bynum 
investigates “the implications of food-related religious practices and of food images in the piety 
of medieval women.”25 While her contemporaries focused on sex and money to excavate 
women’s roles from the welter of the past, Bynum contends that such a “modern focus may tell 
us more about the twentieth century than about the late Middle Ages” because sex and money are 
always the locus of modern issues and we rarely lack food.26 For Bynum, the act of eating by 
women in their everyday religious-centered life—the category of her analysis—includes the act 
of non-eating. She explains:  “Not only did medieval women deny themselves food, they also 
 
 25Caroline Walker Bynum, Holy Feast and Holy Fast: The Religious Significance of Food to Medieval 
Women (Berkeley, CA: University of California Press, 1987), 4. 
 26Ibid., 1. 
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became food—in their own eyes and in the eyes of male admires … They are also reversing their 
ordinary cultural role of food preparers and food abstainers.” They were “eating a God whose 
edible body—a nursing body—was in some sense seen as female and therefore as food … They 
manipulated their families, their religious superiors, and God himself.”27 In other words, fasting 
enabled women to claim their identity in opposition to male authorities and to seek their place in 
society, which was deeply embedded in religious discipline.  
 On the other hand, other scholars including those who have written on sweet fish and 
Kishû tangerines have examined food in terms of its values and roles in political economy. For 
example, Susan Hanley considers food as part of the people’s “lifestyle” in Tokugawa Japan and 
one component of “material culture” which she construes “as the physical objects that people 
use or consume in their everyday lives, most of which are either made or else natural objects put 
to specific use by people.”28 On the other hand, food in everyday life is one of the determining 
factors of both the materiality of life and living standard, which shaped people’s “lifestyle, the 
way of life or the patterns of how people live.”29 While investigating the intersection between 
these three aspects— the materiality of life, living standards, and lifestyle— she focuses on three 
components of material culture; i-shoku-jû (clothing, eating, and living/shelter). Based on this 
analytical perspective, she proposes that we look at “physical well-being” which she defines as 
“the standard of living plus ‘quality factors’ that can be positive or negative”30 and observes that 
“physical well-being differed based on class and income,” which, she argues, served as the 
 
 27Ibid., 206, 7. 
 28Susan B Hanley, Everyday Things in Premodern Japan: The Hidden Legacy of Material Culture 
(Berkeley, CA: University of California Press, 1997), 12. 
 29Susan B Hanley, “Tokugawa Society: Material Culture, Standard of Living, Life-styles,” in Cambridge 
History of Japan, ed. John W Hall, vol. 4 (Cambridge, UK: Cambridge University Press, 1988), 660-61; Hanley, 
Everyday Things in Premodern Japan, 5-8. In fact, the former title serves as a succinct explanation of the position 
which she takes in the latter title. 
 30Hanley, Everyday Things in Premodern Japan, 10. 
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crucial factors to what people ate, wore, and bought.31 In particular, Hanley’s concern is directed 
toward rice in order to challenge two commonly held views. First, it is generally believed that 
“rice, introduced in Japan some two thousand years ago, is the preferred staple, and other grains 
have been considered merely substitutions, supplementary foods, or foods to be eaten in times of 
famine”; second, despite this general assumption, there has been intense debate regarding the 
quantity and qualities of rice consumption in Tokugawa society.32 
 Another of work Steven L. Kaplan is relevant here. Examining the organization of 
occupational groups and their activities, Kaplan focuses on two aspects of “provisioning Paris”: 
the institutions responsible for and involved in the grain and flour trade on the one hand and their 
participants—producers/merchants of the grain, public/consumers—and the state on the other. In 
order to analyze these groups, he examines the market where prices were set according to supply 
and demand and where the state directly intervened with grain-trade activities. The state policy 
for the grain trade was somewhat ambivalent; at some level, it maintained control over it; at 
other levels, it freed it. The latter policy met strong opposition especially in times of bad harvest 
and subsistence crises. Traditionally, the state and the city guilds controlled the grain trade, 
maintaining fair prices and keep transactions visible. However, as Kaplan shows us, the grain 
trade in Paris gradually became “untrammeled” throughout the period—the process in which 
grain prices were set by participants including farmers, millers, bakers, and grain merchants 
while bypassing the consumer and market.33 
 In examining cultural and symbolic meanings of food, scholars are mostly interested in 
issues of identity. Harada and Ohnuki-Tierney tells us that rice “represented” the Japanese 
 
 31Hanley, “Tokugawa Society: Material Culture, Standard of Living, Life-styles,” 664. 
 32Ibid., 680-81. 
 33Kaplan, Provisioning Paris. 
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people. Harada’s most intriguing approach is to render rice and meat as polar opposites of 
“Japanese”; that is, while looking at rice eating as a “normative” practice, meat eating is 
rendered as “marginal,” reduced to the practice of a hereditary outcast (eta). For this reason, 
meat eating, which was actually widely practiced by people in Edo, was done with the pretext of 
“medicinal eating (kusurigui).” Similarly, Kaplan and Watts are concerned with the ways in 
which bread and meat carried moral meanings for all Parisians regardless of their wealth and 
status. Bynum, in a different vein, looks at holy feasts in which women denied eating, became 
food, and came to understand their female identity. In the context of the values and roles of food 
in a political economy, Hanley investigates food as a material that contributed to the formation of 
the Japanese “lifestyle.” Kaplan as well as scholars on sweet fish and Kishû tangerines in Japan 
delve into the society in which ordinary people including merchants and consumers and political 
authority interacted in the market place on a daily basis.  
 I situate my dissertation in the intersection of these two approaches to food and propose a 
“tribute economy” to investigate the role of foods and the people associated with them. While 
examining their symbolic meanings, it is possible to see how the early modern Japanese, 
especially in Edo, perceived them in relation to special occasions such as religious rituals and 
changing seasons. In addition, this approach allows me to reveal status-based meanings such as 
prestige and pride for producing, receiving, handling, and consuming specific foods. At the same 
time, this dissertation looks into lives of the early modern Japanese in which they were 
voluntarily or involuntarily involved in issues and conflicts surrounding foods on a daily basis. 
By looking at peasants’ and fishermen’s struggles to uphold their privileges to ship certain 
products to Edo markets and wholesalers’ encounters with unlicensed merchants who sought to 
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carry certain foods outside official channels, I show that such issues constantly occurred in Edo 
markets in which people cooperated with, confronted, and negotiated with each other.  
 
***** 
 From the beginning of the Tokugawa period, the bakufu regulated the food trade through 
the Office of Produce (aomono yakusho) and the Office of Seafood (osakana yakusho) and 
concentrated the trade of these goods in markets located in Kanda, Senju, and Komagome for 
produce and Nihonbashi, Shinsakanaba, Shiba-zakoba, and Yokkaichi for seafood.34 At these 
markets, only licensed wholesalers were allowed to sell items. However, from the 1780s on, the 
entire system was disrupted by farmers and merchants without licenses issued by trade 
associations. For example farmers in western Edo began selling their own produce by setting up 
temporary market places; a number of independent merchants without  “proper” social 
backgrounds also began purchasing produce in the countryside and selling it outside the bakufu-
established commercial channels.  
  In this dissertation, I will focus on the Kanda and Nihonbashi markets. The Kanda market 
handled not only green, root, and dried vegetables but also fruits, dried seaweed, and eggs. 
Among the three markets for daily produce, the one in Komagome is said to be the oldest, having 
been established sometime during the Genki and Tenshô periods (1570-73/73-92). While the 
market in Senju is alleged to have opened in the same period, it was the Keichô period (1596-
1615) that the prototype of the Kanda market emerged on the landfill along the Kamakura quay. 
Then in 1626, twelve merchants opened a vegetable market around the Sujichigaibashi Bridge, 
selling daily produce that was collected at the Senju market. However, in 1633, the bakufu 
 
 34The Nihonbashi fish market carried both fresh and salt-cured fish; those in Shinsakanaba and Shiba-
zakoba the former only; and Yokkaichi the latter only. In this dissertation, I will focus on the Kanda and Nihonbashi 
markets. 
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ordered the removal of the market to four neighborhoods in Kanda where they developed into 
what we today know as the Kanda market.35 Toward the end of the Tokugawa period, there were 
some 290 wholesalers in Edo who carried the above items, and about one third of them were 
licensed to trade in the Kanda market which operated until 1928 when the Central Wholesale 
Market (chûô oroshiuri shijô) was constructed in Akihabara, a ward next to Kanda.36 
 The origin of the Nihonbashi market also goes back to the Tenshô period when the 
fishermen of Tsukuda village in Settsu province (modern-day Osaka Prefecture) accompanied 
Tokugawa Ieyasu on his way back to Edo. They were   assigned to catch and supply whitefish 
(shirauo) to the bakufu; after selecting the best whitefish for the daimyo, they were allowed to 
sell the remaining fish to the public. As the number of dealers grew, the bakufu allowed the head 
of Tsukuda village, Mori Kyûemon, to open a fish market in Hon-Odawarachô in Nihonbashi 
where he was in charge of supplying seafood to Edo Castle and selling the remaining goods to 
general consumers. Thereafter, in 1616, the bakufu permitted Yamatoya Sukegorô from Izumi 
province (modern-day Osaka) to establish a market in Hon-Funamachichô as well as in Hon-
Odawarachô. Some wholesalers formed an independent market in Zaimokuchô ward in 1674, 
which was referred to as Shinsakanaba.  In 1792, a market opened in Yokkaichi.37 
 Wholesalers in these markets were required to report the content of daily shipments to the 
Office of Produce and Office of Seafood. After inspections by these two offices, the bakufu 
purchased daily produce and seafood items at prices considerably lower than market rate. In 
 
 35Kanda shijôshi. (Tokyo: Kanda Shij! Kyôkai Kanda Shijôshi Kankôkai, 1968), 77-83. This information 
regarding the establishment of the Kanda market is cited from the newspaper, Chôya shinbun on December 8, 1892. 
Kanda shijôshi introduces another history from the November 1898 issue of the magazine, Fûzoku gaho. Based on 
the inclusion of numeric data, the former information appears more reliable. 
 36Yoshida Nobuyuki, Seijukusuru Edo, vol. 17, Nihon no rekshi (Tokyo: Kôdansha, 2002), 248. At the 
Kanda market, there were 94 wholesalers in 1725, 152 in 1756, 107 in 1790, and 78 in 1817. 
 37“Nihonbashi uoichiba enkaku kiyô,” in Tokugawa jidai shôgyô sôsho, vol. 1 (Tokyo: Kokusho Kankôkai, 
1913), 378-380; Theodore C Bestor, Tsukiji: The Fish Market at the Center of the World (Berkeley, CA: University 
of California Press, 2004). 
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addition, the bakufu often specified the origin of production for certain items. Wholesalers 
formed associations (nakama or kumiai) to protect their right to handle food in the markets. 
While the bakufu sought to secure food at low prices from these markets, wholesalers received 
licenses with which they were officially able to exclude non-licensed merchants and set fair 
prices. 
 According to Yoshida, before the early modern period merchants directly purchased 
products from producers and sold them to the consumer. In other words, they were identified 
with their merchandise. However, when urban areas developed, this necessitated more and larger 
shipments. This led to the emergence of chartered wholesale associations (kabunakama) in the 
first half of the eighteenth century. They paid fees to the bakufu in exchange for its protection 
and structured complex trade channels involving multiple intermediary agencies. Such bakufu-
licensed wholesale associations formed the foundation of what Yoshida calls “traditional” castle 
towns. In a local castle town, associations were in charge of collecting commodities from 
producers (i.e. villages) and arranging shipments; in Edo, other associations would receive the 
shipments, supply them to Edo Castle, and sell them to retailers. The bakufu and local authorities 
acknowledged the privileges of kabunakama to monopolize products and collect fees from 
jobbers and retailers. In return, authorities used their power to manage and control trade and 
social order. In other words, the political authority generated multiple, hierarchal layers of social 
status and power to preserve the bakufu’s hegemony (toiya hegemonîka no bunsetsu kôzô). By 
the first half of the nineteenth century, this order developed into an interdependent relationship 
between the wholesaler guilds and the bakufu.38 
 
 38Yoshida Nobuyuki, “Dentô toshi no shûen,” in Kinsei no kaitai, vol. 7, Nihonshi kôza (Tokyo: Tokyo 
Daigaku Shuppankai, 2005), 60. 
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 However, from the end of the eighteenth century, unlicensed, independent merchants 
(shirôto) began challenging the contour of “traditional” castle towns by disrupting this 
established order and directly purchasing products from producers (serigai), shipping them to 
Edo, and selling them to consumers. As Yoshida argues, they followed the principle of jibun 
nimotsu.   Coming to believe that any commodity should be traded freely and that no authority 
should restrict the handling of them to anyone, they embraced a sense of what Kaplan describes 
as an “untrammeled freedom of action” and conceived commodities as free floating objects 
which anyone was entitled to handle.  
 Following the principle of jibun nimotsu, independent merchants turned the clock back to 
the time before the “traditional” order was established and sought to be the wholesaler and retail 
seller at the same time by viewing commodities as free from the hegemony of kabunakama. As 
Yoshida argues, it was the merchants’ awareness of the principle of jibun nimotsu—a 
retrospective transformation of merchants and commodities into the way they used to be— that 
ironically contributed to the destabilization of the early modern social structure.39 
 
***** 
 This dissertation consists of five chapters. In the first chapter, I lay out the social context 
that contributed to the emergence of independent merchants. From the 1780s on, Edo attracted 
more and more peasants who were drawn to the city in search of better opportunities. The bakufu 
launched a variety of measures, including limiting the number of restaurants and returning 
peasants to their old villages. While the former succeeded, the bakufu’s two attempts at the latter 
failed. In addition, with the ongoing decrease in farming populations and the potential shortage 
of agricultural products, inflation continued. In Edo, independent merchants began disrupting 
 
 39 Ibid., 55; Kanda shijôshi., 97-103. 
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official trade channels, and the most notable example was found in the egg trade.  The bakufu 
sought to prevent them from purchasing eggs directly from producers, and the egg guild made an 
effort to fulfill their duty to supply eggs to Edo Castle.  
 The following two chapters examine two regional specialty foods. In the second chapter, 
I look at Ezo kelp, which was produced in modern-day Hokkaidô. Ezo kelp had already been 
established as a regional specialty before the Tokugawa period and once used for a variety of 
occasions. Handled by both the fish and dried food wholesale associations, Ezo kelp was shipped 
not only to Edo but also to Nagasaki where it was sold to Chinese merchants. However, a certain 
Shôsuke petitioned to the Edo Town Magistrate (machibugyô-sho) regarding his intention to 
engage in processes through which Ezo kelp would be made available in Edo.40 That is, he 
intended to travel to Ezo, purchase kelp, and ship it back to Edo where he would process and sell 
it at prices lower than those set by the wholesaler guilds. As in the case of eggs, the two 
wholesaler guilds attempted to stop Shôsuke, who repeatedly submitted petitions on his own 
behalf. Although his plans were denied at the end, we can see him as an individual who followed 
the principle of jibun nimotsu and used it to justify what would be deemed an illegal serigai. 
 The third chapter applies Yoshida’s definition of jibun nimotsu to a village that sought to 
promote their grapes to Edo with the prefix “Kôshû,” denoting a particular regional specialty. 
The production of “Kôshû” grapes was exclusively conducted by two villages. These villages 
filed a complaint based on the potential decline in a quality because of adulteration. In regard to 
nineteenth-century French wine industry, Alessandro Stanziani asks what and who qualified 
certain products as “adulterated”— in light of new technologies which could also be deemed as 
 
 40The bakufu installed Edo Southern and Northern Magistrate Offices which took monthly charge to headed 
by the administrative, police, and judicial chief officers. The magistrates were appointed from mid-level bakufu 
retainers (samurai).  
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innovations in manufacturing. Discussing cases in which wines were watered down and local 
wines were combined for lower prices, he argues that it was economic lobbies that made 
adulteration a regulatory practice.41 In the case of Kôshû grapes, the two producer villages 
accused wholesalers who received the shipments of grapes that did not qualify as “Kôshû” solely 
because they were produced outside the two villages. By looking at the process of negotiations 
between two producer villages and wholesalers, it is possible to see how producers, even as 
grape production did not promise a handsome profit, maintained their privileges. 
 The fourth chapter examines pork as a “corporate specialty” food. Scholars have 
successfully shown that early-modern Japanese ate meat, despite a contemporary picture of 
Japan as the land of rice and fish. As early as 675, an imperial ban was issued for the eating of 
meat of certain animals, and during the Tokugawa period, Japanese people were not supposed to 
eat meat, especially of livestock. The Buddhist notion of defilement by physical contact with 
corpses was loosely linked to the avoidance of meat eating in general and deemed it 
“uncompassionate” to take the life of a living creature (sesshô). However, the meat of wild 
animals was consumed, often secretly, for the purpose of medicinal eating (kusurigui), and meat 
from fowl was sold on streets in Edo. Moreover, it is well known that Hikone domain (modern-
day Shiga Prefecture) “officially” produced miso-marinated beef that was periodically presented 
as tribute to the shogun. Therefore, the image of a “meatless” early modern Japan is more 
ambiguous than it once appeared. Moreover, this image was seriously challenged when Japan 
opened up itself to the Western Powers in the 1850s.  
 I will examine the case of the man named Kakuta Tôru who established the Cooperative 
Relief Society (kyôkyûsha), which promoted its own pork from kyôkyû pigs, to strengthen the 
 
 41Alessandro Stanziani, “Negotiating Innovation in a Market Economy: Foodstuffs and Beverages 
Adulteration in Nineteenth-Century France,” Enterprise and Society 8, no. 2 (2007): 376, 79,90. 
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country. Curiously, compared to wild boar, pigs were barely mentioned for eating during the 
Tokugawa period except in Nagasaki where Dutch and Chinese merchants were allowed to stay 
while farmers raised pigs for them. During the opening year of the Meiji era, Kakuta shipped a 
considerable number of pigs from Nagasaki and built a breeding facility with a government 
subsidy. While this chapter is not about a regional specialty like the previous two chapters, the 
examination of Kakuta and his policy reveals a different side of jibun nimotsu, a concept he used 
to promote pork, for which a trade channel did not exist during the Tokugawa period. 
 The last chapter investigates issues surrounding Edo’s specialty food, whitefish hatchling 
(shirauo). In the Tokugawa period, only two fishing villages were allowed to catch whitefish and 
present it to the shogun. At the onset of the Meiji period, the government announced its intention 
to open all fisheries in the Tokyo bay to all fishing villages. This meant that the exclusive 
privilege which the bakufu had previously granted to two villages would be denied.   These 
villages filed a petition with documents called yuisho (historical genealogy), so that the Meiji 
government would acknowledge their privileges. This process will allow us to see how the early-
modern consciousness of handling specific foods—pride and prestige as well as privileges—
persisted into the early Meiji period as well as to identify its “end” and the beginning of the 
“modern” way in which certain foods were perceived.  
 Throughout the five chapters, I use a wide range of historical documents. First, travel 
guides and journals as well as gazetteers offer rich information about the place in which, for 
example, Ezo kelp and Kôshû grapes were produced. By looking at how they were introduced to 
the reader, we will be able to grasp how early-modern Japanese registered such foods in their 
consciousness. Also, this dissertation utilizes encyclopedias, medical texts, and cookbooks. It is 
difficult to figure how people read these books and reflected the knowledge they offered on the 
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daily medicinal and dietary practice, they help us see how foods were “objectively” described for 
their nutritional effects and usage in cooking.  
 Finally, in order to detail how foods were traded from the places of production to Edo 
markets and how certain merchants handled them, I use a vast number of village, town, and 
bakufu records. There are two types of village and town records; documents written by 
administrative authorities to village and those in the opposite direction. The former are “mostly 
of a hortatory or admonitory nature,” including tax assessment, land surveys, and regulations; the 
latter contains various information regarding their population, residents, and history.42 In 
addition, villages and towns often filed petitions for financial loans and disputes among them. I 
deploy many of them in contrast to the bakufu documents in response to commoners. In doing so, 
I reconstruct the past in which authorities, villagers, and merchants were in constant negotiations 
with one another and commoners were often affirmative and proactive in order to claim their 
rights and privileges.
 According to Ohnuki-Tierney, “the symbolic power of rice derives to a large degree from 
the day-to-day sharing of rice among the members of a social group and its uses in the 
discourse.”43 Throughout the chapters, I will cast light on more than sharing. By looking at the 
ways in which foods were introduced, narrated, drawn, and competed for on everyday basis, I 
hope that dissertation offers a new understanding of Japan in the end-of-the bakufu period 
(bakumatsu). While the existing scholarship in the English language has examined this particular 
historical moment primarily in terms of its diplomatic, political, and intellectual currents,44 my 
 
 42Sydney Crawcour, “Documentary Sources of Tokugawa Economic and Social History,” The Journal of 
Asian Studies 20, no. 3 (May 1, 1961): 347. 
 43Ohnuki-Tierney, Rice as Self, 9. 
 44For example, Hiroshi Mitani Hiroshi, Escape from Impasse: The Decision to Open Japan (Tokyo: 
International House of Japan, 2006); Michael R Auslin, Negotiating with Imperialism: The Unequal Treaties and the 
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dissertation will view the people at the bottom of social stratification as the main actors in this 
period.
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Figure 1: “Sake zukushi.” Reproduced from Ishikawa Eisuke, Ô-Edo banzuke zukushi (Tokyo: Jitsugyô No 
Nihonsha, 2001), 47. 
 
 
 
Figure 2: “Kanazawaya” (left) and “Eirakuya” (right). Both shop bear the title goyô. Reproduced from Hanasaki 
Kazuo, ed. Edo kaimono hitori annai (Tokyo: Watanabe Shoten, 1972), 129, 36.
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Chapter 1: The Culinary Landscape in the Late Tokugawa Period: Famines, Jibun nimotsu, 
and the Problem of Serigai 
 
Introduction 
 This chapter maps out a historical background for the history of the specialty food trade 
in late Tokugawa Japan. From the Kyôhô period on (1716-35), the bakufu (military government) 
privileged wholesale associations (ton'ya nakama) in Edo, and assigned the handling of all food 
items—or all sorts of commodities—to them. Each association established its own regulations 
with exclusive membership and commercial channels, involving a number of intermediary 
agencies. Any given product, once produced, was collected by a wholesaler in the place of 
production or by those in charge to prepare a shipment within a village; it was then transferred to 
a shipping agency and transported to Edo where a wholesaler association monopolized the sale 
of the product to either retailers or jobbers. 
 In the second largest city Osaka, it was not until the second half of the seventeenth 
century when merchants were organized into wholesale associations by the bakufu which 
assumed control over certain products. The earliest examples are the Kyôguchi and Edoguchi oil 
trade associations that emerged in 1616 and 17, respectively, and transported oil to Edo. 
Thereafter, merchants handling fresh produce, fish, lumber and cotton goods were merged into 
trade associations by 1624. That is, in the first couple of decades of the Tokugawa period, Osaka 
merchants saw “little need to differentiate between functional levels in the marketing process.”45 
In other words, they were identified what they sold, acting in accordance with what Yoshida saw 
as the original merchant principle before emergence of traditional castle towns. 
 
 45William B Hauser, Economic Institutional Change in Tokugawa Japan; Osaka and the Kinai Cotton 
Trade (London: Cambridge University Press, 1974), 13. 
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 Below, I will extend Yoshida’s notion of jibun nimotsu and draw a social landscape of 
Edo in the first half of nineteenth century. Yoshida identifies this notion in the changing attitudes 
of merchants in the first half of the nineteenth century. However, I will include those who owned 
food stalls and sold prepared food on the street, because one could deal with all aspects of the 
business by himself, from the purchase of ingredients to cooking and serving them. Migration 
continued in the first half of the nineteenth century and resulted in a demographic change in the 
social constituencies in Edo. In 1747/4, the population of Edo commoners marked 512,913, 
which increased to 545,623 in 1832/5. Concomitant with this population increase was the growth 
of the bottom social layer, at which people engaged in day labor (sono hi kasegi) and composed 
nearly the half of the entire commoner population by the middle of the nineteenth century.46 
Such migrants became the target of the social control of the bakufu, which sought to curtail the 
number of food-related businesses. 
 This chapter is divided into three parts. The first part investigates the impact of the 
Tenmei Famine and ensuing Kansei Reform (1787-93) on the population and how it was related 
to the bakufu’s recognition of merchants who sold prepared food and produce. The major 
objectives of the Kansei Reform were the rectification of the demographic imbalance and the 
lowering of overall high prices brought by the famine. On the one hand, as the Tenmei Famine 
caused the migration of an impoverished agrarian population to cities, the growth of the 
population of the consumer sector was not adequately supported by that of the agrarian 
population.  On the other hand, despite the end of the famine, merchants resisted the bakufu’s 
attempt to lower prices. 47 Another cause of the persistent high prices was the emergence of 
independent merchants, who cultivated their own commercial channels and purchased products 
 
 46Inoue Katsuo, Kaikoku to bakumatsu henkaku (Tokyo: Kôdansha, 2002), 137. 
 47Takeuchi Makoto, Kansei kaikaku no kenkyû (Tokyo: Yoshikawa Kôbunkan, 2009), 224. 
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directly from the producers at prices higher than those set for the channels that connected the 
places of production to the market in Edo. This new form of trade threatened the monopoly of 
the existing wholesale associations.48  
 The second part examines the Tenpô Reform (1841-43) in the context of food businesses. 
Overall, the Tenpô era (1830-43) was “calamitous” for Japanese.49 A demographic imbalance 
persisted during the first three decades of the nineteenth century. At the same time, the city of 
Edo flourished with the extravagant lifestyles of a handful of commoners and the spread of 
popular entertainment. However, during the early 1830s, Japan again experienced a nationwide 
famine, which was followed by a series of popular uprisings and the decline of the agrarian 
population. This greatly alarmed the bakufu and resulted in the suppression of popular manner 
and customs under the Tenpô Reform. While the bakufu limited the number of theaters, it issued 
a warning against “immoral” conduct of merchants and banned the sale and purchase of premier 
food items. Finally, the bakufu ordered the abolition of wholesale associations to open up the 
market to independent merchants in the hope of precipitating a decrease in the overall price level. 
 The third part is a case study. Focusing on eggs, this part considers how the bakufu and 
egg wholesale association dealt with the “disruptive purchase” conducted by independent 
merchants who were awaken of the principle of jibun nimotsu. Eggs were subject to the strict 
control of the bakufu, and wholesalers were required to submit them to the Office of Produce 
(aomono yakusho) first, where high quality eggs were selected for procurement for Edo Castle. 
However, beginning in the last quarter of the eighteenth century, the “disruptive purchase” of 
eggs became a problem, often hindering that process. The bakufu sought to stop it in order to 
 
 48Ibid., 218-17. 
 49Harold Bolitho, “The Tempô Crisis,” in The Cambridge History of Japan, ed. Marius B Jansen, vol. 5 
(Cambridge, UK: Cambridge University Press, 1989), 117. 
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secure eggs of a sufficient amount and quality; the wholesalers did the same to maintain their 
monopoly. Finally, when the abolition was ordered, the wholesalers of eggs and other products 
were able to maintain their basic structure and commercial channels.  
 As Yoshida cautions us, the consolidation of wholesale associations did not occur only 
among wholesalers. Rather, it involved other people to a considerable degree.50 This chapter tries 
to shed light on as many different groups in Edo as possible and looks at the wholesalers of eggs 
in relation to such groups. This is important as this method will allow us to figure out what social 
and cultural forces, in addition to economic and commercial interests, worked for the effort of 
the bakufu and wholesalers to uphold their control over different food items and resist the 
challenge of independent merchants that shook the ground of the largest “traditional” castle town, 
Edo. 
 
The Tenmei Famine and Demographic Change in the Early Nineteenth Century 
 
Kansei Reform, Price Control, and the Return to the Old Village 
 
 The Tenmei Famine, which began in 1781, brought disasters to Honshû, the mainland of 
Japan. Conditions in the northern part were especially catastrophic, as there had been a series of 
crop failures in the 1770s. While the rise of prices was out of control, starvation and food 
shortages persisted. For example, the entire population of Hirosaki Domain (modern-day Aomori 
Prefecture) was halved; the victims were estimated from 80,000 to 130,000, not to mention those 
who abandoned their villages. Clear statistic data is not available, presumably because domains 
in northern Japan concealed the realities of the famine. Simply put, they feared the possibility 
that the bakufu would conduct punitive measure for their “failure” to save the lives of their own 
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subject.51 The result was a serious shrinkage of the agricultural output due to the outflow of the 
rural population to urban areas. As a continuation of bad harvests reduced arable land, peasants 
attempted to find new opportunities outside farming. 
 It was under these conditions that the Three Branch Families of the Tokugawa 
(Tokugawa gosanke) appointed Matsudaira Sadanobu (1758-1829) Chair of the Senior Council 
(rôjû shuza) in 1787. While the end of the Tenmei Famine was yet to come, he had gained a 
reputation during his tenure as lord of Shirakawa Domain. Located in the middle of Mutsu 
Province in northern Japan, the domain was said to have not a single death during the famine 
because of Sadanobu’s prompt response to the food shortage. This achievement made him “the 
best prepared ruler of his time,” who would eventually “restored the bakufu.”52 In addition, he 
took the initiative in tightening the domain coffers by demonstrating his commitment to 
eliminating luxury from his own life. While elevating such commitment to nationwide policy, 
Sadanobu’s major tasks included the lowering of overall prices, elimination of extravagant 
lifestyles, and the repopulation of the countryside that would produce enough food and support 
the urban consumer population. Soon after he took office, Matsudaira launched the Kansei 
Reform, modeled after the Kyôhô Reform, which his grandfather and the eighth shogun, 
Tokugawa Yoshimune, had conducted in the first half of the eighteenth century.53 
 In 1787/12, the bakufu issued an edict to ensure the fair prices of basic food items 
including soy sauce, salt, rice wine (sake), and bean paste (miso) as well as charcoal and cotton. 
According to the edict, the continuing rise of prices prevented commoners from acquiring the 
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basic necessities for their lives. In addition, some merchants sold them at high prices “in order to 
make profit” or “buy out large quantities to sell them at high prices.”54 In 1787, the Tenmei 
Famine, which mainly devastated northern Japan, had already caused prices to spike in Edo. 
While commoners faced considerable difficulties in gaining access to the above basic 
commodities necessary for their lives, there emerged merchants that sought to take advantage of 
the situation and sell such necessities at unreasonably high prices. 
 Although edicts and notices to lower and maintain prices were issued throughout the 
Tokugawa period, those announced under Matsudaira’s administration took an unprecedented 
step, throwing open the market to independent merchants without association membership or 
experience (shirôto). In order to make the above products available at reasonable prices, such 
edicts and notices encouraged merchants to receive shipments directly from the producers and 
“permit non-merchants to buy and sell [the above products] at will (katte shidai)”55 The bakufu, 
which was expected to allow wholesale associations to maintain their exclusive rights to handle 
certain products, was attempting to make exceptions for the above products and dismissing the 
customary commercial practice, in which the wholesale associations were able to exclude non-
members from carrying their products. That is, the bakufu itself was paving the way for 
merchants who developed the penchant for the jibun nimotsu principle. 
 In the following year, the bakufu attempted to tighten its control over sake brewing. In 
the preceding years of 1786 and 1787, it repeatedly issued notifications to cut the amount of sake 
brewed to the standard set in 1702, so that more rice would be available for food. However, it 
seems that such intentions were ignored. In 1788/1, the bakufu delivered an announcement for 
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strict measures to curtail the amount of sake brewed, and to crack down on “the bootlegging and 
trafficking of sake (sake kôji tsukuri mashi tsukuri).”56 This announcement was followed by a 
notification in the ninth month, banning commoners from entertaining bakufu officials with 
sake.57 
 The Tenmei Famine itself ended in 1789; however, the rise of general prices persisted. It 
was necessary for the bakufu to publicly announce the end of the famine in order to precipitate a 
reduction in overall prices as well as eliminate the anxiety of commoners. In 1788/6, the bakufu 
delivered a notification to the wholesalers of rice that clarified the recovery of agricultural 
productions after confirming an overall good harvest during the autumn of 1787. Despite the 
series of bad harvests in preceding years and the high price of rice during the previous summer, 
“there was a rich harvest in the previous autumn, and high yields of wheat are anticipated.”58 
This announcement was reinforced in 1790/2 by another notification communicated to the 
commoners in Edo. In addition to the content delivered in 1789/7, this notification pointed out 
the continuing rise in overall prices caused by wholesalers and jobbers who kept the high prices 
solely for more profit, and required them to make the product available in stock at reasonable 
prices and conduct their business transaction accordingly.59 
 Despite the recovery of agricultural productivity, there was a serious labor shortage in the 
countryside. While the Tenmei Famine had caused the migration of the impoverished peasants to 
cities, food supplies were not adequate to support the increasing consumer population.60 The 
solution, on which the bakufu settled, was the “Order to Promote the Return to Former Villages 
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(kyûri kinô shorei rei),” issued three times in 1790, 1791, and 1793. Although called an “order 
(rei),” it actually called for volunteers from former peasants who had moved to Edo but were 
willing to return to their villages and resume agricultural work. The bakufu offered financial aid 
for travel back to their villages and for the purchase of farm equipment. In addition, the bakufu 
would provide land if one did not have family members in the home village that owned land, and 
wished to engage in farming in a different village.61 However, only four peasants volunteered 
responded to the order.62 
 The reason behind the failure of this measure was that cities still constituted attractive 
sites for former peasants and offered better opportunities even after the bakufu announced the 
end of the Tenmei Famine. For example, demand for servants for the households of wealthy 
merchants and bakufu officials remained high. Domestic work was one of the occupations that 
were relatively easy for peasants to obtain.63 In 1788/12, the Edo magistrate (machibugyô) issued 
a notification discouraging the villages in three provinces in northern Japan including Mutsu, 
Hitachi, and Shimotsuke from sending villagers to Edo as seasonal servants and prohibiting the 
above households from offering handsome wages. While acknowledging the shrinkage and 
impoverishment of the farming population in villages in these provinces, the magistrate  
“understands that it would be difficult for [the families of] such villages to send out [the youth to 
Edo] as servants”; the households (of wealthy merchants and samurai) were “not to offer high 
wages” to secure servants.64 
 Even after the Kansei Reform in 1793/7, the farming population still continued to decline. 
However, the price of rice began to decline. In order to keep a certain price level, the bakufu 
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lifted the restriction on sake brewing in 1803 in order to invigorate rice consumption. Then in 
1804, the bakufu ordered rice merchants to store a certain amount of rice (kakoi mai) to avoid an 
excessive amount in the market. At the same time, the bakufu sought to limit the amount of rice 
shipped to Edo. However, these measures did not bring any positive result. Moreover, the prices 
of other products did not keep pace with that of rice; conversely, they continued to rise.65  
 During the following Kasei era (Bunka and Bunsei periods, 1804-1829), the 
disintegration of peasants as a social group was out of control, aborting what Matsudaira had 
attempted to restructure in order to secure enough food to supply the ever-growing population of 
Edo.66 One reason may be that peasants shifted their production from subsistence crops and 
vegetables to cash crops such as indigo, tobacco, and safflowers that could be easily marketed 
for cash.67 In addition, it became more and more obvious that peasants left their villages because 
of the development of cottage industries and the desolation of the countryside. For example in 
Osaka, newly emerging cottage industries absorbed a considerable number of peasants. Its town 
magistrate attempted to return them to their villages; however, it was impossible because such a 
new production sector necessitated workers and offered attractive cash payments.68 The bakufu 
continued its effort to repopulate the countryside to secure a sufficient amount of food supply, 
and one way was to curtail the number of food-related businesses in the city of Edo.  
  
Restaurant Control 
 
 In 1790, Matsudaira Sadanobu sent a list of proposals for social reform to the lord of the 
Mito branch Tokugawa family, Tokugawa Haruyasu. One of them was to restrict the numbers of 
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a specific style of the restaurants and food stalls called niuriya, literally meaning “stewed food” 
vendors, but in fact serving all sorts of cooked food.  This indicates that it was relatively easy for 
seasonal migrant workers and refugees from the Tenmei Famine to start niuriya and, in some 
cases, to stay in Edo permanently.69 Sadanobu’s effort can be considered a continuation of the 
“Return to the Old Village” edict. By limiting the opportunities for former peasants to work in 
restaurants and food stalls, he meant to discourage them from staying in Edo.  
 In a way, restaurants and food stalls can be seen as exemplifying those who embraced the 
principle of jibun nimotsu. They would purchase fresh food items and condiments from 
merchants, and then cook and serve them to their customers. As with the independent merchants 
who purchased products directly from producers and sold them to consumers, they were both 
business owners and chefs at the same time, identified with what they cooked and served. 
Furthermore, as they often operated at a small scale without servers, customers could always 
identify who prepared what they consumed. In other words, from the purchase of fresh food 
items to the serving of their own dishes, there was no intermediary agent—like a wholesaler who 
would not see the producers or consumers.  
 1799/6/28, the district chief (kimoiri) launched a project to survey the exact number of 
restaurants and food stalls (shokurui akindo)70 in Edo. According to the document submitted to 
the Edo magistrate, it was a confidential survey and identified the number of the restaurants and 
food stalls and divided them into nineteen categories. This seems to have required an 
unprecedented effort, since not only was it conducted secretly, but also a number of the 
restaurants and food stalls subject to the survey operated as street vendors. About a month later 
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on 7/21, ward chiefs reported to the magistrate that “each of us is pursuing [the project] under the 
secret order (naimitsu ôsefukumerare) and making a strenuous effort (honeori) in order to 
produce a document.”71 
 This project seems to have lasted at least until 1804 when the Edo town elder (town 
elder) produced a common form of documentation to list the restaurant owners, their locations, 
and the owners of the property in which they operated their businesses.72 At the same time, the 
magistrate formulated a set of instructions for the survey concerning the inheritance of the 
restaurant business, which the town elder Taru Yozaemon communicated to each district chief. 
According to the instructions, although the number of street vendors had already been grasped, 
the overall turnover rate of restaurants and food stalls seems to have been as high as it had been 
already five years since the implementation of the survey. As for inheritance, transfer of the 
businesses was limited to those between parents and sons or brothers. The instruction also 
excluded the restaurants and food stalls located in Sakaichô , Fukiyachô , Kobikichô , and Shin 
Yoshiwara as well as those who did not sell cooked food as day laborers on a regular basis.73 In 
the next several years, the Edo magistrate was to repeatedly issue notices of the same nature. 
 It was not until 1810 that the magistrate finalized the survey and produced a 
comprehensive list of restaurants and food stalls in Edo. According to the document, there were 
6,165 (kensû) restaurants and food stalls within the official boundaries of Edo (gofunai) in 1804. 
The magistrate  set an objective to decrease the number to 6,000 in the next five years. However, 
due to a fire in the spring of 1806, many commoners lost their property including the tools of 
 
 71 “Ruijû sen’yô Vol. 44, Shokurui” (Tokyo, n.d.), Kyû-bakufu hikitsugi sho, National Diet Library. 
 72There were three elite commoners (Taru, Nara, and Kitamura) whose families held this office as a 
hereditary sinecure. They were the principal administrative interface between samurai authority, represented by the 
Edo.  
 73 “Ruijû sen’yô Vol. 44, Shokurui.”  
 40 
their trade and opened up ad hoc restaurants and food stalls with “compassionate aid (kakubetsu 
no osukui)” from the bakufu. As a result, the number of the restaurants and food stalls increased 
to 7,663 in 1810. Then, in 1811/2, the number of the restaurant owners (nin) decreased by sixty 
people to 7,603 people. Among them, there were 378 niuri-sakanaya (stewed fish vendors) and 
188 niuri-chaya (food-serving teahouses). Compared to the figures from 1810, the former 
decreased by 71, while the latter increased by 178.74 In 1831, Edo was divided into 246 posts, 
each of which was supervised by a commoner ward chief (chô-nanushi).75 That is, there were 
roughly 30 restaurants and food stalls in each post. In response, the magistrate instructed each 
ward chief to conduct investigations and recommend a change of occupations to those who 
opened up restaurants and food stalls as a result of the fire, and to achieve the above objective by 
the year of 1815.76 (Table 1)  
 In 1814/8, the magistrate seemed to finally see the prospect of reducing the number of 
restaurants and food stalls by the following year, as set in the 1811 objective. While each ward 
chief was required to submit a report on the number of the restaurants and food stalls to the town 
elder, the latter summed up the reports and indicated a decrease. Moreover, no single case was 
reported involving the termination of a business due to the lack of a male heir. Finally, the 
magistrate reinforced the order of 1804. First, when a restaurant business was to be taken over by 
a son or brother of the owner or one who had been adopted into the owner’s family, ward chiefs 
had to investigate the background of the successor. Moreover, a restaurant owner of a given 
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category was not to be allowed to switch to another without permission.77 By issuing these 
restrictions, the bakufu sought to curtail the number of the restaurants and food stalls, thereby 
discouraging people from remaining in Edo, given that opening up a restaurant was usually a 
convenient way to sustain one’s life in Edo. 
 Here, a question remains: while there were a number of those who sold cooked food as 
day laborers, why were they excluded from this survey? In addition, the notice issued in 1811/2 
excluded from the survey those who operated their business “with food stalls during the night 
(yoakinai)” or “as migrant day laborers (hibi dekasegi).”78 However, if the purpose of the survey 
was ultimately to repopulate the countryside, it is not clear why the bakufu did not include the 
above forms of restaurant businesses. For the bakufu, it would be impossible to keep track of the 
number of such food vendors because “there is no end (saigen nashi)” to do so.79 Since such 
businesses did not require large amounts of capital and specialized tools to begin with, and these 
forms opened and closed at a high turnover rate, the bakufu may have seen it as impractical to 
keep track of the number.  
 In the 1830s, the bakufu faced another nationwide catastrophic disaster—the Tenpô 
Famine. As in the previous Tenmei Famine, northern Japan was devastated, causing more and 
more peasants to migrate to the cities. In 1832/8, the bakufu was aware of the effect; it only 
recommended that the peasants who engaged in the production of cash crops switch to rice and 
other grains. However, in the ninth month of the following year, the bakufu was forced to order 
domains to transfer rice to Edo. In Edo, the bakufu responded by installing “Relief Houses 
(Osukui goya)” in twenty-one locations. The capacity was limited to 5,800 people in total; 
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however, there were 700,000 refugees housed for relief. As a result, the shrinkage of the farming 
population accelerated, aggravating the decline in overall agricultural productivity. In 1836, it 
marked only percent of the previous year.80  
 Although the above conditions prompted an inflow of migrant workers to Edo, the initial 
objective of the bakufu—reducing the number of the restaurants and food stalls in Edo down to 
6,000—seems to have been achieved at least by the year of 1836. In 1837/4, the bakufu once 
again notified the town elder Tate Tôzaemon that the number of the restaurants and food stalls 
had decreased to 5,157 by 1835, despite the fire of 1806 “made it difficult to prohibit” people 
from launching restaurant businesses. The magistrate ensured that ward chiefs thereafter would 
only allow the transfer of businesses from the owners to their own brothers or sons” and conduct 
investigations for the inheritance between the owners and sons adopted at or after the death of 
the owners, widows, or sisters. Thereafter, the magistrate was not to allow “any sort of food-
serving business,” no matter whether one wished to open up a new restaurant or take over one 
from his family member.81 
 The overall number of restaurants and food stalls did decline. Yet, food stalls seemed to 
proliferate. On 1838/5/27, the town elder Taru Tôzaemon communicated to ward chiefs the 
bakufu notification regarding the increasing number of food stalls and illicit sales that the owners 
conducted. According to the bakufu’s parlance, those “who pull food stalls to the street and sell 
prepared food have recently increased significantly.” Day laborers continued such businesses, 
and some of them sold food items at “unreasonably high prices ... Each ward chief shall warn 
such merchants.”82 
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 The bakufu succeeded in curtailing the growing number of restaurants and food stalls, 
many of which seem to have been operated by those who had abandoned their villages. Yet, the 
concomitant development was the chronic price rise, which attracted a number of migrant 
workers to Edo for better opportunities. The authorities repeatedly issued notifications and edicts 
to suppress the overall prices. Yet, paired with the spread of extravagant lifestyles, the bakufu 
had no choice but to continue its effort to maintain fair prices as well as manners and customs.  
 At the same time, because of the rising prices of rice and other foodstuffs, the second half 
of the 1830s witnessed a series of large-scale riots. For example, in 1836/8, an attack on a rice 
merchants conducted by a group of peasants developed into a province-wide riot in Kofu 
Province (modern-day Yamanashi Prefecture) In addition, in 1837/2, the former bakufu official 
Ôshio Heihachirô led a riot in Osaka. Although the bakufu was able to suppress it, it involved the 
imperial court due to its location and inspired the nativist scholar Ikuta Yorozu, who organized a 
riot in Kashiwazaki (modern-day Niigata Prefecture) in the eighth month of the same year. In 
Edo, despite the general economic downturn, the bakufu repeatedly issued bans on luxury items, 
many of which were concerned with restaurants and food stalls and food items. 
 
The Rise of Jibun Nimotsu 
 
 While the bakufu’s efforts to lower prices met with resistance from wholesale 
associations, another factor which kept high prices was the emergence of independent merchants, 
who cultivated their own commercial channels and purchased products directly from the 
producers at prices higher than those set by wholesale associations.83 In fact, in 1787/12, the 
bakufu encouraged the merchants unaffiliated with associations to handle certain products and 
make them available at reasonable prices. In 1790/2, the bakufu did issue a notification to limit 
 
 83 Takeuchi Makoto, Kansei kaikaku no kenkyû, 217-18. 
 44 
the handling of rice to six bakufu-licensed wholesalers.84 It is uncertain if the bakufu took similar 
measures with regard to other wholesalers. However, the bakufu eventually recognized the 
exclusive right of the wholesale associations in return for their payment of an annual due 
(myôga). Given this situation, merchants who were awakened of the principle of jibun nimotsu 
were a serious threat to the established associations, which set their own regulations, limited their 
membership and monopolized the handling of certain products.  
 At the threshold of the nineteenth century, the bakufu attempted to tighten its regulation 
of food-related businesses. Already in 1799, unlicensed merchants in the western part of Edo had 
challenged the established trade channels for vegetables that connected the producers and the 
Kanda market, where licensed wholesalers dominated both the distribution of produce and dried 
food to jobbers and retailers and enjoyed the privilege of supplying them to Edo Castle. In this 
year, the Edo magistrate summoned fifteen unlicensed merchants from eight wards in western 
Edo and issued them official permission to conduct the wholesale of vegetables to jobbers. This 
permission undermined the monopoly of the Kanda market backed by the bakufu authority. That 
is, instead of forcibly disbanding this new group of merchants, the bakufu chose the coexistence 
of these two markets; while the bakufu privileged the Kanda market to procure vegetables for 
Edo Castle, the new wholesalers in western Edo were assigned to supplement them in a time of 
shortage.85 This seemed to prompt the bakufu to come up with stricter regulatory measures in 
order to maintain fair prices by assigning to certain merchants the handling of specific food items. 
 While the issues surrounding the supply of vegetables seemed to have been resolved by 
the above permission in 1799, it was the wholesalers of dried food and vegetables, especially 
arrowheads (kuwai or karasuimo) and yams (yamaimo), who faced the same problem—the 
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growing appearance of unlicensed merchants. In 1796/3, the Edo magistrate assigned fifteen 
wholesalers of dried food to procure shiitake mushrooms and dried gourd shavings (kanpyô) for 
Edo Castle. Thereafter, seventeen wholesalers provided this service. However, in August 1804, 
the bakufu issued a warning to those who were purchasing such items without the bakufu’s 
authorization. The warning referred to the recent increase in demand from the castle and the 
difficulties which made licensed wholesalers unable to supply the designated amount at adequate 
prices.86  
 As for wholesalers in general, the magistrate issued the following order to a certain 
Ihachi, six others, and all town officials (machi yakunin ichidô) on 8/23: 
 Among the wholesalers, in the event that one closes his business for a significant period 
 of time, changes his name, relocates [to another ward], acquires a new personal seal, or 
 rents a property owned by a new landlord, a record should be made accompanied by the 
 the personal seal of a respective town head in charge, the landlord, and chief of his 
 wholesale association, and submitted [to the magistrate].87 
 
Here, the bakufu sought to grasp the comprehensive demography of wholesalers in Edo. In this 
way, it would be possible for the authorities to monitor their inflow and outflow, thereby keeping 
them under the bakufu’s license registration system.   
 Then, in 1810, the bakufu issued a notice, listing the members of the yams wholesale 
association. While banning the direct purchase of yams from producers by unlicensed merchants, 
it also required the latter to join the wholesale association and specified the application process 
for membership. According to the notice, markets had been formed in Komagome and Senju in 
northern and eastern Edo, respectively.88 That is, these markets created another challenge to the 
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dominance of the Kanda market for procurement for Edo Castle. Now, merchants in these 
markets would distribute produce in Edo by means of buying up products on their way to Kanda.  
 Moreover, in 1817, the merchants of the Kanda market submitted to the magistrate a 
petition regarding the short supply of arrowheads due to the disruption by merchants associated 
with the Komagome and Senju markets. These two markets were located on the shipping route of 
arrowhead, and merchants of these markets forcibly purchased them from carriers. In the 
meantime, about eighty percent of those to be shipped to the Kanda market were seized and 
distributed by these two markets. In response to the petition, the magistrate summoned the 
merchants of these two markets in the twelfth month of the same year. These merchants insisted 
that they had been handling this particular vegetable for a long time and expressed their strong 
opposition to the monopoly of the Kanda market. A negotiation followed between the Kanda 
market on the one side and the Komagome and Senju markets on the other, where it was agreed 
that the charge of procuring arrowhead for Edo Castle would alternate monthly.89 
 In this way, the bakufu attempted to comprehend the membership of various wholesale 
associations in order to regulate the distribution of certain food items. However, given that the 
bakufu continued dealing with issues of similar nature in the span of some fifteen years, those 
who attempted to handle such food items outside the established commercial channels 
persistently challenged the bakufu’s authority and resulted only in the overall rise of prices and 
shortage of food items to be procured for Edo Castle. In response, the bakufu would exerted 
more and more control over the trade of certain food items. While repeatedly issuing warnings 
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against unlicensed merchants, the latter sought to launch and maintain their business with their 
jibun nimotsu. 
 
Tenpô Reform and the Abolition of the Wholesale Associations 
 
Immoral Merchants, Sumptuary Orders, and the Return to Old Villages 
 
 By the time when Mizuno Tadakuni (1794-1851) took office as Chief Senior Councilor 
(rôjû shuza) on 1839/12/2 and launched his Tenpô Reform in 1841/5, the famine was already 
over; in 1836/8, the bakufu had publicly called for the decline in the price of rice and instructed 
merchants and restaurant owners in Edo to lower prices in accordance with that of rice.90 
However, Japan had already ushered into the period of “a half century of inflation” (infure no 
hanseiki) since the 1820s,91 and by the end of 1836, overall prices became “unexpectedly high 
(kakuno hoka kôjiki),” and the bakufu again ordered merchants to continue their efforts.92 In 
addition, while curtailing the number of restaurants and food stalls in Edo, the bakufu 
discouraged the extravagant lifestyles and acquisition of luxury goods by commoners. Here, the 
Tenpô Reform had two interrelated objectives. First, the bakufu sought to return the former 
peasants to the countryside in order to secure the enough amount of food to feed urban dwellers. 
Second, it sought to suppress extravagance on both merchants’ and consumers’ sides; while 
banning the sale of luxury items, the bakufu repeatedly issued notifications intended to 
discourage commoners from activities deemed extravagant. 
 On1841/10/3, the magistrate summoned the thirty-five owners of restaurants and food 
stalls—twenty-eight restaurants, six confectioners, and one sweet red-bean soup shop 
 
 90 Kinsei Shiryô Kenkyûkai, Edo machibure shûsei, 12:67. 
 91 See Chapter 5, “Infure no hanseiki: 1820 ikô no 50 nen” in Nishikawa Shunsaku, Edo no poritikaru 
ekonomî (Tokyo: Nihon Hyôronsha, 1979). 
 92 Kinsei Shiryô Kenkyûkai, Edo machibure shûsei, 12:221.
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(shirukoya). They included famous, high-end restaurants such as Yaozen and Aoyagi.93 The 
purpose is unknown. However, the above description of these two restaurants may suggest that 
the communication was done regarding the luxurious food items they were serving. Given that 
the restaurant business proliferated during the Kasei era and the bakufu repeatedly attempted to 
warn against commoners’ engagement in extravagant activities, it is fair to assume that the 
magistrate asked them to moderate their commercial activities. (Figure 3 and 4) 
 In the following month, Edo magistrate Tôyama delivered a “lesson (gokyôkun)” to 
merchants regarding the moralistic aspects of commercial activities. Warning against the spread 
of “extravagant (kingin o tsuiyashi kôka no)” manners and customs among merchants, the 
message was an attempt to reinforce the notion of “life according to one’s status (bun sôô).” 
Based on the “four-status” distinction, the message defines the samurai as those who “take their 
lives for service” to the state; the peasants as those who “work on land with sweat and simple 
meals”; and the artisans as those, who “strive” for their production. During times of turmoil 
when samurai fight on the battlefield, both the peasants and artisans are to sacrifice themselves 
by providing additional services to the state.94 In this way, the message outlines responsibilities 
entailed on each status group and implies the collectivity.  
 One the other hand, the merchants are to pursue their business “in peacetime with ethical 
manners without forgetting moral indebtedness to the state.” However, “nowadays, some of them 
make significant profit without doing anything.” Even in times of turmoil, they “handle nothing 
but armors.” That is, as peace prevailed and monetary economy permeated into daily life, the 
merchants prioritized the profit by unethically making products available at high prices, which 
 
 93 Sudô Yoshizô, “Fujiokaya nikki,” in Nihon toshi seikatsu shiryô shûsei vol. 2: Santo hen 2 (Tokyo: 
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people had to pay to purchase daily necessities. Moreover, they merely sold amour necessary for 
battles without facing danger, which the peasants and artisans had to cope with in servicing the 
state. Therefore, they must “remind themselves that they are indebted to the peaceful state, 
comply with laws, and maintain a simple life with morality.” While condemning luxurious robes, 
accessories, and leisure activities of the merchants, the message was specifically directed at 
restaurant owners and street vendors, who “began selling a piece of sushi for ten or thirty mon 
that used to be sold at four or eight mon.”95 In fact, the bakufu rounded up such “immoral” 
restaurant owners and street vendors. On 1842/3/8, thirty-four sushi chefs (sushiya) were arrested 
for “selling expensive sushi (kôjiki naru sushi)” and sentenced to a fifty-day confinement.96 
 In a similar vein, the bakufu sought to curtail the consumption of luxury food items. Here, 
the issue was the distribution of premier food items called hatsumono, literarily meaning “the 
first of the year.” As early as 1665/1/29, the bakufu issued an edict, banning the sale of 
hatsumono before they were to be procured for Edo Castle.97 In addition, the bakufu issued a 
reminder of the notification that had been delivered twice during the Jôkyô and Genroku periods 
(1684-87 and 1688-1703, respectively). In this notice, the bakufu set specific periods of the year, 
during which merchants were allowed to handle certain kinds of seafood, vegetables, and other 
processed food in the Kanda market. For example, merchants were allowed to carry salmon only 
after the ninth month of the year; eggplants after the fifth month; and apples after the seventh 
month. The bakufu also instructed the merchants not to sell these items at unreasonable prices, 
regardless of whether they were hatsumono or regular items to be presented to the shogun.98 
 
 95 Ibid., 277-78. 
 96 Ibid., 287. From the document, it is not entirely clear if sushiya means owners of sushi restaurants or 
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 97 Kanda shijôshi., 38. 
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 Already in 1838, the bakufu issued two notifications to warn against the spread of luxury 
goods among Edo commoners; more importantly, these two notifications attempted to draw a 
clear boundary that would differentiate those with samurai status from those without. On 5/17, 
the magistrate communicated to ward chiefs that not only those who sell prepared food, but also 
all other residents must not buy and sell “expensive items (kôjiki no shina)” because there had 
been confectionaries and cuisines that were deemed “unnecessarily superfluous (tesû 
aikakari).”99 In addition, on 6/20, it notified all ward chiefs not to allow restaurants and food 
stalls to handle expensive fish, vegetables, or other food items during the periods when they were 
not allowed to be available in the market.100 However, both documents included a note: “those 
ordered by officials (buke gata atsurae no bun wa) are exceptional.”101 What is implied in these 
two documents is that the bakufu only allowed officials to have access to luxury items, while 
excluding the commoners who were now able to afford such items. In other words, at a time of 
an overall high level of prices that also affected the lives of the samurai, the bakufu sought to 
reconfigure the social structure by redrawing the boundary of status.  
 In 1842, the bakufu issued two notifications related to the two above. On 4/11, the head 
of the Office of Receiving and Maintenance for the Shogun (onando yaku) Kubota Suketarô 
delivered a notification regarding vegetables and other food items before their seasons: 
 As in the past notification, [merchants] shall not sell vegetables and other food items 
 before their designated periods, in which such items are allowed for sale in the market. 
 However, in recent years, there has been a growing tendency to favor premier items. 
 It is particularly unacceptable that restaurants and food stalls compete to purchase them 
 and prepare expensive dishes (kôjiki no shina). For example, [some peasants] cover 
 cucumbers, egg plants, kidney beans, and sasake  beans as well as what people refer to as 
 “bean sprouts (moyashimono)” with the paper for the sliding door (shoji-gami) with [the 
 
 99 Kinsei Shiryô Kenkyûkai, ed., Edo machibure shûsei, vol. 13 (Tokyo: Hanawa Shobô, 2000), 275. 
 100 Kinsei Shiryô Kenkyûkai, Edo machibure shûsei, 12:278.  
 101 Kinsei Shiryô Kenkyûkai, Edo machibure shûsei, 13:275, 278. 
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 fertilizer made of] wastes (akuta), or inside the room with the charcoal heater. In this way, 
 [peasants] grow and sell [the above items] off seasons. 
 
Farming was now conducted with the aid of a prototype of a greenhouse. While it is not clear 
who did such artificial cultivation, the bakufu saw it as an indication of extravagant lifestyles. 
Moreover, it was deemed illegal to sell fish and bird meat caught by the methods other than 
hunting for the protection of agricultural products.102 Here, vegetable, fish, and bird meat, all 
requiring extra labor and cost, were sold at high prices. Since there was a demand for such items, 
they were sold in the market. The bakufu sought to eliminate this practice in order to reinstate the 
social order. However, this notification did not seem to have an immediate effect: the bakufu 
repeated the notification exactly one month later on 5/11.103 
 While the bakufu acted against the sale of prepared food and especially by street vendors 
with unreasonably high prices in 1838, the spread of extravagant lifestyles blurred the boundary 
of social status. It should be noted that this current went hand in hand with an overall rise in 
prices and an increase in the persistence of poverty among the samurai. Matsudaira Sadanobu 
sought to rescue such impoverished samurai with a law that absolved them of all debts that they 
had incurred before 1784 and pulled down annual interest rates. At the same time, despite the 
rise of general prices, the accumulation of commoners’ wealth prompted the bakufu to tighten its 
social control by prohibiting the circulation of premier food items. The important cause of this 
social tendency was the expansion of the consumer sector and the shrinkage of the farming 
sector of the population. In other words, peasants were more and more burdened to support the 
city dwellers. Therefore, simultaneous with the bakufu’s attempt to restructure the social order 
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was an attempt to repopulate the countryside, in part by returning the street food vendors to their 
places origin.  
 In1842/10, the bakufu conducted a population survey, ordering both the southern and 
northern magistrate to submit the resident registry of Edo within three years. This order, while 
allowing those already in the registry to continue to stay in Edo, prohibited new registrations by 
peasants and sought to return the unemployed or those without family to their original villages. 
In addition, in the event that one wished to migrate to Edo for a temporary, seasonal employment, 
it required him or her to obtain permission issued by a respective local intendant (daikan) or 
domain official. According to the survey submitted in 1843/9, there were 31,888 seasonal 
workers; among them, only 414 carried official permission. Soon, the survey was conducted in 
other Bakufu territories. For example, the population in Osaka marked some 350,000 in 1842 
and dropped down to 332,000.104  
 This population survey is generally referred to “the Order for the Return to the Village 
(hitogaeshi rei).” Unlike Matsudaira Sadanobu’s efforts during the Kansei Reform, Mizuno’s 
order sought to deport former peasants to their villages. In the following eleventh month, the 
bakufu issued an additional order, aimed at returning the homeless (mushuku) and the homeless 
outcaste (nobinin) to their home villages. Furthermore, it required local intendants and domain 
officials to police the farming population; if there were those who repeatedly attempted to 
abandon their villages or conducted unethical activities, those authorities were to enroll them in 
corvée labor, such as the reclamation of land.  
 From the existing documents, we do not know to what extent the above hitogaeshi policy  
brought about a shrinkage of the Edo population and a resultant recovery of the farming 
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population. In 1842/4, the population of the Edo commoners was recorded at 551,063; in 1843/9, 
it went down to 547,952, recording a decline of 3111—a considerably smaller figure, compared 
to that of Osaka.105 (Table 2) Yet, the 1842 figure did not include two groups, mushuku and 
nobinin that were subjected to the deportation ordered in 1843/11. However, the sense of 
exigency the bakufu embraced was not simply a reflection of the overall high prices; rather, it 
was the changing contour of the society, which was threatening the social boundary of status by 
financially overturning the hierarchy. Here, in the bakufu’s eyes, there was another obstacle 
which would hinder the bakufu’s project to reconfigure the social structure—the wholesale 
associations.  
  
The Abolition of Wholesale Associations  
 
 Mizuno ordered the abolition of wholesale associations for the first time in 1841/12 as 
part of the Tenpô Reform. In fact, intellectuals such as Dazai Shundai (1680-1747) and Nakai 
Chikuzan (1730-1804) had pointed out earlier that the monopolies exercised by trade 
associations were only beneficial for the bakufu; the result was merely a rise of overall prices 
that caused suffering among commoners.106 Initially, some wholesale associations misunderstood 
the order as being limited to the most powerful associations, such as those handling rice and sake. 
On 1842/2/7, the bakufu issued another order that clarified its intention to abolish all wholesale 
associations except a few such as those of calendar, currency exchange, and waterfowl (mizutori).  
This second order specifically banned the use of the suffix “ton’ya (wholesaler)” and the 
replacement of it with “ya (store or shop)”; and the bakufu was no longer to accept an annual due 
by which the exclusive rights of the wholesale associations had been protected by the bakufu 
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authority.107 In this way, the bakufu envisioned the influx of goods into Edo in larger quantities 
at lower prices for the protection of poor samurai and the avoidance of riots. As the bakufu 
underlined the objectives of the abolition, licensing merchants had not necessarily meant 
collecting more dues in exchange for their monopolies; rather, it was to ensure the concentration 
of goods in Edo.108  
 The bakufu acknowledged the formation of wholesale associations as early as 1657 and 
then in 1722 required from each association the submission of a list of its members. In Edo, the 
merchant Osakaya (Kawakami) Ihei took the initiative in 1694 and formed the Ten Wholesale 
Associations (tokumi ton’ya) in order to directly supervise the shipping of major products such as 
rice, sake, oil, lacquer ware, silk, cotton, cosmetics, medicine, household goods, and paper which 
were all transported in mass quantities via sea route from Osaka to Edo. In 1809, they voluntarily 
defrayed the cost for the replacement of three large bridges in Edo; in return, the bakufu granted 
them the exclusive rights to handle their products in exchange for the payment of an annual due 
of 10,200 ryo.109  
 However, without official organization to regulate commerce, Edo entered into what 
Yoshida Nobuyuki calls “the blank ten years (kûhaku no jûnen kan).”110  To begin with, soon 
after the announcement of the abolition, Mizuno fell from the position of Chief Senior Councilor 
on 1843/9/13. Although he was reinstated to the position of Chief Senior Councilor on 1844/6/21, 
he was forced to step down from the position again in 1845/9 because of a political scandal. 
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Additionally, overall prices skyrocketed because of the delay in the shipment of goods from 
Osaka to Edo and the unbalanced and unequal distribution of goods caused by the upsurge in 
inexperienced merchants.111 Consequently, the abolition was short-lived; in 1851, the bakufu 
ordered the reformation of the wholesale associations (shoton’ya saikô). 
 On 3/8/1851, the bakufu announced its intention to reinstate the system of wholesale 
associations by turning the clock back to “the pre-Bunka period (1809/the sixth year of the 
Bunka period)”—the period before the bakufu officially began to protect wholesale associations 
in exchange for the payment of an annual due. However, the bakufu did not include language 
that would guarantee them the exclusive membership and monopolistic right in exchange for the 
payment of an annual due of 10,200 ryô. Moreover, the wholesale associations that gained the 
acknowledgement of the bakufu after 1809 were not subject to the reformation.112  
 What this meant to the wholesale associations was that, while they lost the bakufu’s 
protection, new merchants were free to join them. Revived associations proposed that they pay a 
due and produce lists of members with their property as well as the history of their relocations 
and personal seals. However, the bakufu did not accept this proposal.113 In other words, to the 
eyes of the wholesale associations, the bakufu would prohibit monopolies with the exception of a 
few such as the associations of calendars, medicine, and waterfowl, from establishing their own 
regulations aimed at limiting their membership. Instead, it would acknowledge “the freedom” of 
those to attain membership who wished to newly launch the business in the sphere, in which the 
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bakufu authority protected the wholesale associations until 1841. That is, those with jibun 
nimotsu would not experience any obstacle in entering a world thrown open to anyone.114   
  
The Case of Eggs 
 
Eggs in Early Modern Japan  
 
 The historical vicissitudes in which independent merchants and non-merchants embraced 
the notion of jibun nimotsu are vividly exemplified by the issues surrounding the supply of eggs 
for Edo Castle. The egg was considered a luxurious food item, used as a gift for important 
occasions and handled by the Office of Produces (aomono yakusho), which was in charge of 
securing a correct amount of vegetables and dried food items as well as eggs for the shogunal 
kitchen in Edo Castle.115 At the beginning of the Tokugawa period, the eating of eggs was 
viewed as foreign, perhaps in the same way the eating of meat in general was described as a 
“barbaric” practice due to the notion of defilement that made it a taboo to make physical contact 
with dead animals. Moreover, poultry was not generally raised to collect eggs. In Hôchô shoroku 
(The Record for the Culinary Knife) written in 1652, the author Hayashi Razan explains: 
“[Among birds,] chicken is often favored in China; so are eggs.”116 In addition, according to 
Satomi Hitsudai’s Honchô shokukagami (The Encyclopedia of Food in our Land) which first 
appeared in 1697, large chickens are for cockfighting—potentially imported from China—and 
small ones for pets. 117 Therefore, it was not until the second half of the Tokugawa period that 
Japanese people began raising chickens for commercial purposes, especially collecting eggs.  
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 Toward the end of the eighteenth century, as the proliferation of the printing industry led 
the publication of cook books, the egg also began to catch general attention. Published in 1785, 
Kidodô’s Manpô ryôri himitsubako is often referred to as Tamago hyakuchin (One Hundred 
Tricks to Prepare Eggs). Considering the fact that it was reprinted at least twice in 1791 and 1819, 
the egg was at least the object of popular curiosity, apart from the speculation of how often 
people actually ate it.118
 However, toward the end of the Tokugawa period, eggs seem to have been slightly more 
accessible, if not on a daily basis, for people without wealth.  Completed in 1853, Kitagawa 
Morisasda’s Morisada mankô has one entry for boiled egg vendors on the street: 
 ... Selling boiled eggs. The price for a large one is about 20 mon. (The vendors) chant 
 “tamago, tamago (eggs, eggs).” They only repeat (“tamago”) twice, neither once nor 
 thrice.119 
 
Compared with a bowl of udon or soba (wheat and buckwheat noodles, respectively) that was 
sold for sixteen mon, eggs were not inexpensive but not completely beyond the reach of people 
with modest backgrounds, especially given that they were sold by the street vendors. The low-
ranking samurai Ozaki Iwaki seems to reflect such a position of eggs in his diary. He had eggs 
six times in the period of ten months between 1861/6/15 and 1862/4/27. As an official of Oshi 
domain (modern day Saitama Prefecture) fifteen ri north of Edo, he was sentenced to house 
arrest in 1864 for submitting a political proposal to his lord. As a result, his stipend was 
significantly reduced. Two entries merely indicate eggs (tamago). On two other occasions, fried 
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eggs (tamago yaki) were served for dinner. Finally, on two more occasions, he had boiled eggs 
(nitoji tamago) and (fried) eggs as a sushi topping.120 
 On 1831/2/6, the town elder Taru Kichigorô submitted to the Edo magistrate a report 
regarding a request placed by Sagara Domain (modern-day Shizuoka Prefecture) to promote its 
regional products in Edo. According to the report, the domain, now ruled by Tanuma Genpan, 
wished to sell its products at the domain compound in the seventh block of Kobikichô  and 
assign Shichigorô at the first block of Mita the handling of the products including its regional 
specialties such as eggs, bonito shavings (katsuobushi), salt-cured plums (umeboshi), shitake 
mushrooms, plum vinegar, and sugar. These products were to be sold to wholesalers by auctions 
or at the prices set by the producers (yamakata okurijô mama), not directly to retailers. However, 
the report states that “there are no wholesalers specializing in the handling of eggs and sugar” 
and “there would be no problem in selling them directly to retailers.”121    
 However, the specific expression “the egg wholesale association” (tamago don’ya) can 
be found in a document dated in the year of 1787 and frequently seen afterward, as it became a 
serious problem for its association members that unlicensed merchants (shirôto) began disrupting 
the officially recognized commercial channel. Below is the observation of how unlicensed 
merchants conducted the “disruptive purchase” and the bakufu and the egg wholesale association 
sought to maintain what Yoshida conceives as “traditional”—the handling of eggs done 
exclusively by the association members.  By directly negotiating with producers for prices or 
secretly meeting the carriers on the way to Edo and purchasing the products on the spot, such 
unlicensed merchants offered prices higher than those set by the wholesalers to the producers. 
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Here, eggs stand as the prime example of the threat that the sense of jibun nimotsu cast on the 
early modern “tradition.”  
 
Issues on the Disruptive Purchase (Serigai) 
  As with other food items, eggs were to be shipped by producers directly to the members 
of the wholesale association, who secured the required amount at the Office of Selection 
(senritsu sho) to be supplied to Edo Castle. Then the rest was to be distributed to the jobbers, 
who sold them to individual retailers. However, during the Hôreki and Tenmei eras (1751-1788), 
unlicensed merchants began cultivating their own commercial channels by bypassing the 
members of the egg wholesale association and purchasing them from producers or carriers at 
prices higher than the association members would pay.122  
 Twice in 1787/7 and 1788/5, the magistrate issued warnings against ongoing “disruptive 
purchases,” indicating the persistence of unlicensed merchants who continuously purchased eggs 
from producers. In the fifth month of the following year, in order to exclude such unlicensed 
merchants, the magistrate instructed twenty-seven wholesalers to form an association and handle 
eggs by granting them the exclusive right to receive shipments from producers. At the same time, 
the association was required to report any violation to the magistrate. According to the 1788 
warning, the content of the 1787 warning did not seem to have been adequately delivered to the 
residents of Edo; unlicensed merchants either directly traded with producers by visiting their 
villages or met carriers somewhere on their way to Edo. Then, such merchants purchased eggs at 
prices higher than those originally set for the aforementioned twenty-seven licensed merchants. 
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As a result, such transactions caused an increase in the prices of eggs and “obstacles to [securing 
the amount of] eggs to be procured for Edo Castle.”123 
 The Edo magistrate sought to not only obtain an adequate amount of eggs to be selected 
for Edo Castle but also to regulate the commercial channels through which eggs were traded at 
reasonable prices. In other words, to allow unlicensed merchants to disrupt the established trade 
channels would result in a shortage and unstable prices of eggs, only leaving the possibility of a 
constant price rise of eggs. As a solution, the magistrate proposed that the unlicensed merchants 
who still wished to handle eggs directly from producers obtain membership in the wholesale 
association, pointing out that the association could loosen its exclusivity for the purpose of the 
admission of new merchants. However, despite the repeated attempts of the magistrate, the 
intervention of unlicensed merchants continued, and the magistrate was to issue identical 
warnings twice on 1795/12/15 and 1803/12/3 to the city elder Taru Yozaemon. The warnings 
assured that he would relay them to all ward chiefs, who then would deliver the warning to all 
residents of their posts.124  
 Despite the bakufu’s above effort to re-regulate commercial channels for procurement at 
the beginning of the nineteenth century, the exclusion of unlicensed merchants from the egg 
trade was incomplete; again on 1810/7/17, the bakufu issued another warning, but this time with 
a notice that the Office of Selection was to be installed at a fixed location. It reiterated the 1788 
warning, underling the illegality of purchasing eggs from producers without the bakufu’s 
authorization. However, in this warning, the bakufu sought to discourage unlicensed merchants 
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from cultivating unofficial channels by fixing the location of the Office of Selection to which all 
eggs were to be submitted. The Office of Selection had been held by the members of the 
wholesale association, and each of them took monthly turns to provide their residence.125 
 To the bakufu, the reason that the intervention of unlicensed merchants had not been 
deterred was that the location of The Office of Selection had changed monthly, making it 
onerous (mendô) for unlicensed merchants willing to submit eggs to the association because of 
the monthly change. In order to eliminate such “inconvenience” (mendô), the wholesalers “were 
to have a discussion (aitai o motte) regarding the lease of a plot of land in Moto-Yokkaichichô 
for the installation of The Office of Selection,” where a certain amount of eggs was “to be 
reserved for procurement for the castle” and the rest to be sold to jobbers.126  
 While the bakufu sought to smooth out the process of submitting eggs by clarifying the 
location of The Office of Selection, the office itself was short-lived. There were also the 
wholesalers and shippers who misconstrued the intention behind its establishment. According to 
the notice issued to seven ward chiefs on 1812/5/8, rumors had spread regarding the padding of 
expenses by the wholesalers and shippers since the magistrate approved the establishment of the 
Office of Selection. Having heard that some wholesalers and shippers had made false reports 
regarding the expense by expanding or adding unnecessary entries (dôsho iriyo nado mo kabun 
ni aikake), the magistrate urged all ward chiefs to inspect the Office of Selection and its 
transaction records three times a month. At the same time, they were required to make a 
confidential report of any act of fraud to the city elder, Taru Yozaemon. Although it is clear that 
the bakufu sought to assure the fair and smooth trade of eggs through the Office of Selection, it 
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informed Taru Hikogorô of the abolition of the Office of Selection on 1818/7/1. 127 Earlier in this 
year, the Ten Wholesale Associations (tokumi ton’ya) were placed under the jurisdiction of town 
elder, thereby under the direct supervision of the bakufu. Thereafter, the Office of Selection for 
yams as well as eggs, the clearing house of rice, and the Sankyô Clearing House (Sankyô kaisho), 
which handled products transported via the ocean from Osaka were abolished. By placing the 
distribution of these products under its direct supervision, the bakufu sought to also tighten its 
control over the market in cooperation with the powerful merchants in Osaka.128 
 While twenty-seven wholesalers were initially assigned the task of procuring eggs for 
Edo Castle, the number had declined to eight during the Bunka era (1804-17).129 Despite this, the 
intervention of unlicensed merchants had not been completely eliminated. In fact, in 1838/2, the 
Edo magistrate notified four ward chiefs regarding the following: 
 Egg Dealers in the City (shichû tamago tosei no mono) 
  Gensuke at the Shop Owned by Hanbei at the First Block of Muromachi and  
  Fifty-Six Others 
 The procurement of eggs has been handled by Jihei at the shop owned by Takesuke at 
 Hon-Funachô  in cooperation with Seibei at the shop owned by Kyûbei at the first   
 block of Tominagachô  and six others. They have made eggs [for procurement] available 
 at prices 2 mon lower than market prices. However, the price of eggs has risen since last 
 winter. Since they are the only ones [who have been doing this], they have faced 
 difficulties in continuing their service and requested an exemption …  
 
While ensuring an interrupted process of procurement, the above notification required Gensuke 
and above merchants to provide eggs at the same discounted prices—2 mon lower than market 
prices as had been performed by Jihei.130  
 
 127 Ibid. The seven ward heads include Saburôemon of Gofukuchô, Shinsuke of Sakamotochô, Genshichi of 
Suzuki-chô, Tarôbê of Hon-Funachô, Gorobê of Sakaichô, Shôemon of Shinagawachô, and Ichizaemon of Kijichô 
 128 Tsuda Hideo, Tenpô Kaikaku, 129-30.  
 129 Kanda shijôshi., 98. 
 130 Kinsei Shiryô Kenkyûkai, Edo machibure shûsei, 9:265.  
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 The bakufu ordered the abolition of trade associations in 1842; however, for eggs as well 
as green vegetables (aomono), root vegetables (tsuchimono), fruits, and dried food, the initial 
structure of the commercial channels was maintained, perhaps because the intervention of 
unlicensed merchants, especially their direct purchases of products from producers, continuously 
hindered the Office of Produces from securing the necessary amount for procurement. On 
1842/7/13, the Edo magistrate summoned the aforementioned Jihei, another merchant Shigezô, 
and ward chiefs as the representatives of twenty-five suppliers of eggs (tamago nônin) and issued 
the following notice: 
 [The above twenty-five merchants] have provided the service of procuring eggs (for Edo 
 Castle). As the abolition of trade associations has been announced, the increasing 
 numbers of [formerly unlicensed merchants] will conduct direct purchases from 
 producers. In the event that they (shirôto) purchased eggs in such a manner, you are 
 expected to ensure that such eggs will be submitted to the Office of Produces and 
 prepared for procurement.131 
 
The above quotation implies the possibility that the abolition of wholesale associations was 
seriously disrupting the channel of the egg procurement. The bakufu implemented this policy in 
the hope of a general decline in prices. However, from the late eighteenth century on, such 
interruptive business had precipitated the opposite result; not only did prices rise, but eggs fell in 
short of supply. On the same day, another notification with the same content was delivered to the 
wholesale associations of mushrooms (kin-rui), lotus roots, arrowheads and yams, sweet potatoes 
(satsuma imo), mustard (karashi), dried food, and fruits.132 
 However, within a month of the above notice, the bakufu issued a reminder, directed at 
“the former wholesalers (moto ton’ya)” regarding the abolition of wholesale associations and 
assurance of enough quantities for the procurement. On 8/3, the magistrate summoned twenty-
 
 131 Kinsei Shiryô Kenkyûkai, Edo machibure shûsei, 14:159-60. At the end of this notification, it is stated 
that Shigezô and 7 other wholesalers were granted exemption from the service, as they have requested. 
 132 Ibid., 14:160-61. 
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one representatives of the former wholesale associations including the aforementioned Shiezô 
and delivered the following:
 Concerning the former wholesalers of eggs, green vegetables, fruits, root vegetables, 
 dried food and others, who had provided service [for Edo Castle], although they have 
 been discharged from their duties, their businesses shall be conducted as it was before 
 [the abolition of wholesale associations] … Hence, although there has been the certain 
 number [of wholesalers who procure eggs for Edo Castle], those who wish to begin 
 handling eggs (shirôto) are to report the arrival of eggs to the Office of Produces.133  
 
Importantly, for the wholesalers of the above food items, the abolition of the wholesale 
associations—perhaps the most unprecedented measure that Mizuno Tadakuni enacted—was 
nominal, merely requiring the wholesalers to replace the suffix ton’ya with ya. Again, the major 
concern of the bakufu was a potential shortage of supply, exposing the inability of the Office of 
Produces to procure food items to Edo Castle. Here, it can be assumed that each of the former 
wholesalers of eggs, as well as those of green and root vegetables, fruits, and dried food, 
maintained its existence by continuing the service of submitting certain products to the Office of 
Produces and excluding those who were not associated with the former associations.  
 From existing historical materials, we do not know if the egg wholesale association in 
Edo successfully maintained its commercial channel; however the disintegration of the market 
order seems to have continued in the areas surrounding Edo. For example, in 1863/5, twenty-four 
egg wholesalers in the Senju market signed an agreement regarding the handling of eggs. 
Consisting of five articles, it indicates that the Senju market had shipped eggs which did not 
meet the quality standard set by the bakufu, and as a result the wholesalers of eggs were 
discharged from the service to Edo Castle (goyô shikkyaku). For the loss incurred by this, 
producers agreed to provide cash compensation to them. However, the agreement continues by 
ensuring that the wholesalers would not receive eggs of uncertain origins which would 
 
 133 Ibid., 14:167. 
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potentially mix with those shipped by contracted producers and cause an overall deterioration of 
the quality. Finally, the wholesalers agreed to ensure the quality of eggs by identifying “the 
labels of producers” (yamakata mejirushi).134 

Conclusion 
 
 Over a fifty-year period, the bakufu continuously attempted to control the overall prices 
and demographic imbalance by curtailing the numbers of those who catered to the appetite of the 
growing population of Edo. Prompted by an increase in overall prices as the result of the famines, 
the Kansei and Tenpô Reforms sought to place the society back in order by means of 
repopulating the countryside to secure a large enough workforce to feed the urban population and 
regulating the prices within reasonable ranges. However, the constant intervention of 
independent merchants—those not affiliated with the wholesale associations but embracing the 
sense of jibun nimotsu—repeatedly interrupted this process by purchasing the products such as 
eggs at the price higher than the one set by the Office of Produce.  
 The principle of jibun nimotsu contributed to the proliferation of food-related business, 
especially those that carried prepared food. Despite the bakufu’s effort, the number of such 
establishments kept rising. With a setback of the policy caused by the fire in the spring of 1806, 
the bakufu repeatedly kept track of the number, especially after the failure of Matsudaira 
Sadanobu’s “Promotion for the Return to Old Villages.” As an occupation relatively easy to 
enter due to the requirement of only a few tools and small amounts of capital, the increase in the 
number of niuriya (stewed-food restaurants) became a problem because a number of former 
peasants were found operating such restaurants and food stalls. Their notion of jibun nimotsu 
 
134 “Keiran nônin sai kitei utsushi” (Tokyo, n.d.), Fukushima-ke monjo.H10, Adachi-ku Kyôdo Hakubutsukan 
(Adachi Museum). 
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was backed by the justification that they were entitled to look for better opportunities, as in the 
independent merchants who sought to attain them in the “disruptive purchase” of products such 
as eggs.  
 However, the bakufu attempted to maintain the structure of the wholesale associations as 
well as the system of the registration of those who sold prepared food in Edo. Even after their 
abolition, the wholesale associations of eggs—while technically unable to claim their exclusive 
right to handle eggs—maintained its structure, as the bakufu regarded the associations of certain 
items as exceptional. The bakufu dealt with the issue of the “disruptive purchase” for about 50 
years, but the issue itself seems to have never completely resolved. Yet, it was precisely because 
of the non-wholesaler sectors of society—particularly the political authority of the bakufu and 
repeated appearances of independent merchants—that prompted the egg wholesale association to 
be connected more firmly in order to maintain their monopoly over the egg trade.  
 This is the case that we will observe in the next chapter by taking up the example of kelp 
in the middle of the 1850s. This period follows what he calls “the blank ten years,” in which the 
bakufu was not able to come up with any order to replace the wholesale associations, made the 
notion of jibun nimotsu more and more relevant to the ongoing social changes. 135 Nominal for 
some food-related wholesale associations, independent merchants were eligible to conduct their 
own business, directly connecting Edo and the producers. When the wholesale associations were 
reinstalled in 1851, a certain Shôsuke submitted a series of requests to the magistrate in order to 
handle kelp from Ezo (modern-day Hokkaidô). In order to maintain the exclusive right to handle 
this product, three different wholesale associations attempted to stop this. However, the dispute 
between them was protracted because of Shôsuke’s proposal for lowering prices. He met 
 
 135 Yoshida Nobuyuki, “Dentô toshi no shûen,” 60. 
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opposition from a number of wholesalers including Gensuke, whose name appeared as a 
wholesaler of eggs in 1838. 
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Figures, Tables, and Maps 
 
Table 1: The number of restaurant in 1811 in Edo. The result of the survey conducted in 1811. There are two 
entries for kabayaki and it is entirely unclear what is the difference between them. A speculation is that one refers 
specifically to eels and the other different ingredients. Ruijû sen’yô #40, shokurui.
 
Type of Food Business Number in 
1811 
Comparison to the 
1810 Survey 
Stewed Fish Vendors (niuri-sakanaya) 378 -71 
Food-serving Teahouses (niuri-jaya) 188 +178 
Sushi Vendors 217 -8 
Broiled Eel Vendors (kabayakiya) 237 0 
Vendors Specializing in Rice with Green Tea, Bowls of 
Rice, “Nara-style” Rice with Green Tea, Barley Rice, Rice 
Mixed with Leaf Vegetables, and Grilled Processed 
Vegetables (chazuke, ichizen meshi, Nara-cha, nameshi, 
mugi-meshi, dengakuya) 
472 -21 
Vendors Specializing in Sweet Red-Bean soup, Rice 
Dumpling, Rice Cake Soup, Abekawa Rice Cake, Candy, 
Miscellaneous Snacks, Fruits, Fried Snacks, Grilled Rice 
(dango, shiruko, zôni, abekawa mochi, ame, zatsugashi, 
mizukashi, agemono, yakikome kashiya 
1680 +1 
Vendors Serving Sake and Stewed Food (niuri izakaya) 1808 -125 
Wheat Noodle and Buckwheat Noodle Vendors 718 +1 
Vendors Specializing in Sweet Rice Wine (amazake) 46 -5 
Vendors Specializing in Rice-Cake Snacks, Dried Snacks, 
Grilled Rice Crackers, Dried Wheat Noodles, White Freeze-
dried Bean Curd (mochigashi, hoshigashi, senbei-karuyaki, 
hoshiudonn, shirayuki-kôya)
1186 -68 
Restaurants with Rental Halls (kashizashiki ryôri chaya) 466 -2 
Broiled Eel Vendors (kabayakiya) 59 +7 
Vendors Specializing in Pickled Vegetables, Kinsanji-
Temple Plum, Red and White Plums (tsukemono ya, Kinsan-
ji umeeda tenfu, sarasa ume)
130 +2 
Meat-Serving Vendors 19 -31 
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Figure 3:Tôbu Naniwa Ryôri-chaya kagami (Ranking of Teahouses in Edo and Osaka). “Aoyagi” is listed at 
the very left in the top row of the right column which lists restaurants in Edo. “Yaozen” appears in the bottom of the 
middle column as a judge (gyoji).  
 
 
Figure 4: “Sokuseki kaiseki oryôri” (Instant Ranking of Restaurants). In the top row of the left column which is 
designated to restaurants in the eastern part of Edo, there are “Yaozen” and “Aoyagi” (second and sixth from the left, 
respectively). Also, the former is also included in the middle column, which lists judges. National Diet Library. 
 

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Table 2: The Population of Commoners in Edo: Note that the figures in the table do not include the population of 
bakufu officials. Domain lords were required to stay in Edo in alternate years (Alternate Residence) and took the 
considerable numbers of retainers. Also, domains had Edo headquarters where retainers were stationed. Therefore, it 
is fair to assume that there were constantly about 210,000 samurai in Edo in the late Tokugawa period. Also, there 
were a number of seasonal workers who did not even carry official permissions. For example, see Hayami Akira, 
Rekishi jinkôgaku kara mita Nihon (Tokyo: Bungei shunju, 2001); Kiyô Hiroshi, Jinkôgaku kara yomu Nihon no 
rekishi (Tokyo: Kôdansha, 2000). 
 
Breakdown Date Total 
Male % Female % 
September 1733 536,380 340,227 63 196,103 37 
April 1736 527,046 333,997 63 193,049 37 
September 1742 501,346 316,357 63 184,989 37 
April 1747 512,913 322,493 63 190,420 37 
May 1832 545,623 545,623 55 248,087 45 
April 1842 551,063 295,518 54 255,545 46 
September 1843 547,952 289,032 53 258,920 47 
April 1844 559,497 290,861 52 268,636 48 
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Chapter 2: Wholesalers vs. An Individual Merchant: Shôsuke and His Attempt to Promote 
Ezo Kelp 
 
Introduction  
 Although the bakufu lifted the ban on the formation and continuation of wholesaler 
associations in 1851, new merchants were still free to join them. The bakufu continuously kept 
the market open, expecting a reduction and maintenance of fair prices. At the same time, the 
restored wholesaler associations lost their exclusive rights, as the bakufu refused to accept the 
payment of annual fees. However, due to independent merchants’ repeated attempt to conduct 
“disruptive purchases” (serigai), the bakufu allowed the wholesalers associations of various food 
items to maintain their structures. One of these associations, the dried food wholesaler 
association was in charge of handling regional specialty kelp from Ezochi (modern-day 
Hokkaidô). As we see below, even after 1851, this association maintained its exclusive 
membership in order to ensure punctual and sufficient supplies of Ezo kelp to Edo Castle.  
 Occasionally presented to the most powerful political figure, the shogun during the 
Tokugawa period, Ezo kelp harvested in Ezochi was not only eaten as a food item but was used 
as a gift to acknowledge authority and to celebrate various occasions long before the early 
modern period. Moreover, it was also widely circulated to foreign countries, shipped all the way 
south to Nagasaki, where it was exchanged for Chinese products and smuggled to the Ryûkyû 
Kingdom (modern-day Okinawa). Today, Okinawa is known for its high life expectancy due in 
part to a considerable amount of kelp consumption. However, kelp was not native to the island, 
but introduced to its inhabitants through such smuggling. As some historical documents reveal, it 
was Satsuma domain (modern-day Kagoshima Prefecture) that first brought Ezo kelp to southern 
edge of modern-day Japan through the hand of Chinese smugglers.  
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 In Edo, Ezo kelp constituted a unique item among other foodstuffs, which the Office of 
Produce was in charge of providing to Edo Castle.136 It was shipped to Edo from Ezo via 
Shimonoseki (southern tip of the mainland Honshu) and Osaka, and handled not only by the 
dried food wholesalers (kanbutsu) but also those for seaweed (kaisô) and fish (sakana). 
 At the beginning of the Tokugawa period, Ezochi was foreign in both cognitive and 
physical cartography, although the southern part had been controlled by the Matsumae family.137 
In 1603, the imperial household conferred the tile of shogun on Tokugawa Ieyasu, with which he 
won legitimacy to reign at the top of the bakufu. The lord of Matsumae, Yoshihiro, visited the 
imperial capital of Kyoto for the celebration in honor of Ieyasu—an act signifying Yoshihiro’s 
pledge of allegiance to Ieyasu. In the next year, Ieyasu sent him letter that officially 
acknowledged the Matsumae family’s lordship over its territory on the southern tip of Ezochi 
under the name of Matsumae domain. 
1. It is against orders to enter and exit Matsumae domain and engage in commercial 
activities with barbarians (i no gi no mono) without that domain lord’s approval. 
2. Those, who order [someone] to cross the ocean for commercial activities [in 
Matsumae] without the permission of the Matsumae lord, shall be reported [to the 
authorities]. In addition, barbarians shall go to any place at their own will. 
3. No one shall engage in any unethical conduct toward barbarians (i-jin). 
  
  Violation of the above stipulations shall be subject to severe punishment.138 
 
The significance of this document is twofold. First, it was only in the second year of the 
Tokugawa bakufu that it acknowledged Matsumae’s exclusive control over the travel and 
 
 136 Yoshida Nobuyuki, Seijukusuru Edo, 17:271. 
 137 During the seventeenth century, Hokkkaido was not included in the map of Japan. It was not until the 
Russians approached the island that the bakufu became aware of the importance of drawing the “national” 
boundaries in the north. For the impact of the Russian approach on the bakufu’s cartographic project as well as how 
the Ryûkyûs and Ezochi was represented in a variety of maps, see Ronald Toby, “Nihon no kyôkai,” in Sakoku to iu 
na no gaikô (politics of seclusion) (Tokyo: Shôgakukan, 2008). 
 138 Cited in Kaiho Mineo, Kinsei Ezochi seiritsushi no kenkyû (Tokyo: San"ichi Shobô, 1984), 186. Also, 
see David Luke Howell, Capitalism from Within: Economy, Society, and the State in a Japanese Fishery (Berkeley, 
CA: University of California Press, 1995), 28-29. 
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commercial activities of “Japanese” in its domain. Second, the expression “barbarians” 
functioned as a crucial attribute to characterize the domain, clarifying the bakufu’s recognition of 
the indigenous people in Ezochi by placing them outside “Japan.”139 
 The chapter is divided into three parts and examines the significance of Ezo kelp in the 
context of the culture of the Kanda market, the central wholesaler market, in Edo. The first part 
offers a glimpse at how Ezo kelp was perceived and received in Edo and elsewhere in Japan and 
how it was imported to the Ryûkyû Kingdom. Among journals kept by travelers to Ezo, many of 
them included entries on Ezo kelp. Such a regional specialty connected two geographical edges 
of modern Japan—Hokkaidô in the north and Okinawa in the south. Then it was shipped to a 
land beyond the “national” border, China through Nagasaki as well as smuggling. By examining 
these aspects of Ezo kelp, it will be also possible to reconstruct the cognitive geography that 
early-modern Japanese embraced in order to assert the boundaries of “Japan” in the face of the 
increasing approaches of the West toward the end of the 1860s.
 The second part offers an overview of Ezo trade. In highly systematized ways, 
wholesalers in both Ezochi and Edo maintained the official commercial channel, through which a 
variety of products were shipped to the capital via Japan’s second largest city, Osaka. However, 
the overall contour changed after the approach of the Russians became frequent toward the end 
of the eighteenth century. Demanding the establishment of a trade relationship, the Russians cast 
a threat on Japan’s northern territory. Their appearance prompted the bakufu to draw a “national” 
border in the north in order to prevent “barbarians” from entering its own land. These 
circumstances significantly altered the structure of the Ezo trade, especially after 1800 when the 
 
 139 Kaiho, Kinsei Ezochi seiritsushi no kenkyû, 187. 
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bakufu assumed direct control over both the island itself and the commercial channels that 
connected Ezo to domestic Japanese markets and the East Asian maritime region.  
 In the third part, I examine a case in which the principle of jibun nimotsu posed a threat 
to the Ezo kelp wholesalers. The wholesalers who handled Ezo kelp complied with their own 
regulations for processing and distribution. In 1858 a man named Shôsuke filed a petition in 
order to establish his own channel, which would enable him to purchase Ezo kelp directly from 
producers and distribute it in Edo. It occurred seven years after the bakufu issued the injunction 
for the former wholesalers to reorganize their associations on the ground it was to be done 
without any restriction. That is, associations were not allowed to refuse membership to anyone, 
and the bakufu no longer granted them exclusive rights in exchange for an annual fee. Here, 
Maitte’s notion of primordial importance contributed to a clearly defined distinction for Ezo kelp 
and allows us to consider how Shôsuke’s attempt created a tension between interested parties, 
including an independent merchant, wholesale associations, and political authorities in Ezo and 
Edo. 
 Finally, the examination of Shôsuke’s case enables us to delve into two important aspects 
of regional specialty foods. First, despite the condition under which the bakufu ordered the 
reorganization of associations, the group of Ezo kelp wholesalers stood firm to prevent Shôsuke 
from conducting his “disruptive purchases.” Second, one of the wholesalers who sought to 
defend the exclusivity was the same Gensuke who once defended the official commercial 
channel of eggs. It is uncertain whether Gensuke switched to being a Ezo kelp wholesaler from 
that of eggs or simultaneously carried two items. Regardless, this will shed light on the debate 
 75 
between Yoshida Nobuyuki and Yagi Shigeru regarding the possibility that one wholesaler could 
handle more than one item.140  
   
Ezo Kelp in Early Modern Consciousness 
 Throughout the Tokugawa period, popular writings such as encyclopedias, pictorial 
books, and travel journals introduced kelp as an Ezo regional specialty. While such entries varied 
in style and content, they all emphasize its superior quality compared to kelp from other places 
of production. Moreover, there was a sort of ranking within the category of Ezo kelp, depending 
on the location of harvesting. It constituted a major trade item for Matsumae domain and was 
regularly shipped to Edo. In addition, it became an important method of payment made to 
Chinese merchants in Nagasaki. 
 Matsumae domain had exported its domain products to Edo and other places since the 
early seventeenth century. According to the historian Brett L. Walker, in 1739 Ezo was regularly 
shipping more than twenty-five items to the markets of Japan. Although such items changed 
from time to time, they fell into the four categories of “pharmaceuticals and plant products,” 
“fisheries yield,” and “imported goods from the Eurasian continent or the North Pacific,” as well 
as “animal and bird products,” which had been shipped out from an earlier period. “A great 
variety of kelp” was included in the category of “plant products.”141 Once shipped to major cities 
such as Edo and Osaka, plant products and fishery yields such as kelp were exchanged for their 
 
 140 Yoshida Nobuyuki, “Kishû mikan ton'ya no shoyû kôzô: mikan agebato tetsuke nakama,” in Ryûtsû to 
bakuhan kenryoku, ed. Yoshida Nobuyuki (Tokyo: Yamakawa Shuppansha, 2004), 221. As Yoshida points out, the 
fruit wholesaler Yorozuya handled antiques at the same time. 
 141 Brett L Walker, The Conquest of Ainu Lands: Ecology and Culture in Japanese Expansion, 1590-1800 
(Berkeley, CA: University of California Press, 2001), 93, 94. 
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“economic value” as they circulated in the market for consumption; animal and bird products as 
well as pharmaceuticals were made available for elites as part of their “cultural capital.”142 
 As early as the fourteenth century, Ezo was introduced in association with kelp that was 
harvested in a fishing village called Uga. Teikin ôrai, allegedly authored by the Buddhist monk 
Gen’e (?-1350), includes Uga kelp as a regional specialty of Ezo; containing miscellaneous 
threads of knowledge on the various aspects of daily life such as Buddhist rituals, treatments of 
illness, and lawsuits, Teikin ôrai was eventually adopted as a textbook at schools (terakoya) 
during the Tokugawa period. The inclusion of Ezo kelp in Teikin ôrai suggests that Uga kelp was 
widely known in Kyoto in the fourteenth and fifteenth centuries and later attracted many 
merchants to conduct business in Ezochi.143 
 The kelp harvested in Uga and other places was prized for more than “economic value.” 
Uga is one of the fishing villages in eastern Matsumae. In 1738, Itakura Genjirô visited his friend 
in Matsumae and observed the surrounding villages. In the travel journal he kept during his 
sojourn, he discovered:  
 “Uga Kelp” as we find in Teikun ôrai comes from [the area around the estuary of] 
 the Uga River to the east [of Matsumae]. It is shipped to Osaka, distributed all around the 
 country, and even presented to high authorities (kenjô nimo naruto ieri).144 
 
Uga kelp was further shipped to Edo to be presented to the shogun and high-ranking officials.145 
It was also delivered to the imperial household in Kyoto or prestigious Buddhist temples in 
 
 142 Ibid., 100. 
 143 Gen’e, “Teikin ôrai,” in Shin Nihon koten bungaku taikei, vol. 79 (Tokyo: Iwanami Shoten, 1996), 35. 
See also Hakodate-shi, Hakodate-shi hensan dayori, vol. 1 (Hakodate-shi: Hakodate-shi, 2005), 
http://www.city.hakodate.hokkaido.jp/soumu/hensan/tayori/tayori/no01_03.htm.http://www.city.hakodate.hokkaido.
jp/soumu/hensan/tayori/tayori/no01_03.htm.The bibliographic information on Têikun ôrai derives from this source. 
 144 Itakura Genjirô, “Hokkai zuihitsu,” in Nihon shomin seikatsu shiryô shûsei, vol. 4 (Tokyo: San"ichi 
Shobô, 1996), 429. The original sentence at the end of this citation is “kenjô nomo naruto ieri.” It is not clear who 
the Uga kelp was presented to. The possibilities include the shogun, imperial court, and Buddhist temples. 
 145 Hakodate-shi, Hakodate-shi hensan dayori,1:. 
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Kyoto. For example, on 1787/4/23, the Imakôji branch of the imperial household, presented three 
boxes of kelp, containing 110 sheets to Myôhôin. As a Buddhist temple of the Tendai sect in 
Kyoto, Myôhôin was one of “the Three Gates (Tendai san monzeki) where members of imperial 
households succeeded the position of the priest.146 In this context, kelp being used for the 
presentation to a prestigious Buddhist temple implies its symbolic value.  
 Published in 1697, Satomi Hitsudai’s Honchô shokukagami further illustrates the 
symbolic significance of kelp. Actually, the symbolic value of kelp—notably kelp from Ezo and 
the province of Mutsu (modern-day Fukushima, Miyagi, Iwate, Aomori and northeastern Akita 
Prefectures)—had been recognized long before Gen’e wrote Têkun ôrai in the above alleged 
period, as “kelp was once presented to the imperial court from Ezo and Mutsu Province during 
the Heian period (794-1185).” In Hitomi’s time, kelp was presented to the shogun by the lords of 
Sendai, Nanbu, Tsugaru, and Matsumae domains and used to “entertain guests or as a gift for 
auspicious occasions to celebrate weddings or longevity.” Among the different kinds of kelp, 
that from Matsumae domain was shipped all the way south to Kyoto where it was processed and 
widely known as “Kyôto kelp” (Kyô konbu).147 In this sense, it would be fair to assert that Ezo 
kelp was considered superior to those produced in other locations. From Hitomi’s description, 
only Ezo kelp was shipped to Kyoto where, as the example from Myôhôin suggests, it was used 
as a gift on important occasions.  
 In Nagasaki, kelp was often presented to the crews of Chinese commercial vessels. As 
early as 1626/9/23, the lord of Saga domain, Nabeshima Katsushige, presented a box of kelp to 
 
 146 Myôhô-in-shi Kenkyûkai, ed., Myôhô-in hinami-ki, vol. 21 (Tokyo: Zoku Gunsho Ruijû Kanseikai, 
2006), 70. 
 147 Hitomi Hitudai, Honchô Shokukagami, 253-54. 
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the captain of the No. 50 Zhousha junk.148 In addition, on 1627/9/17, the lord of Ômura domain, 
Ômura Suminobu , gave a box of kelp along with a box of dried red snapper and a barrel of sake 
to the captain of the No. 38 junk.149 Finally, on 1714/2/20, the lord of Hirado domain, 
Matsudaira Atsunobu visited the China House (Tôjin yashiki) where all Chinese merchants 
stayed during their stay in Japan. The next day, he sent them a barrel of unknown contents and 
two boxes of kelp as well as dried squid.150   
 Kelp of “economic value” was generally boiled to extract broth in the way same people 
used bonito shavings. Hitomi’s Honchô shokukagami shows that kelp was used for broth 
extraction “as a substitute for bonito broth on the day of bereavement.”151 Likewise, the 
encyclopedic book in Japanese history, Terashima Ryôan’s Wakan sansai zue (The Pictorial 
Encyclopedia of the Universe of China and Japan, 1713), describes the use of kelp as follows: 
 Broth extracted from kelp is extremely delicious. It is comparable to bonito broth. 
 If Japanese pepper (sansho) is added, the taste is incredible. If kelp is boiled in a copper 
 bowl, the color of the water gets greenish and therefore beautiful.152 
 
While the flavor of kelp broth can be accentuated with Japanese pepper, it could also be a 
substitute for bonito broth—the major broth in the traditional Japanese cuisine. Therefore, kelp 
broth was used on the day of bereavement in order to abstain from eating any food items that 
 
 148 Tokyo Daigaku Shiryô Hensanjo, ed., Dai Nihon kinsei shiryô: Tô tsûji kaisho nichiroku, vol. 4 (Tokyo: 
Tokyo Daigaku Shuppankai, 1962), 170. 
 149 Ibid., 4:260. 
 150 Tokyo Daigaku Shiryô Hensanjo, ed., Dai Nihon kinsei shiryô: Tô tsûji kaisho nichiroku, vol. 7 (Tokyo: 
Tokyo Daigaku Shuppankai, 1968), 27, 28.  
 151 Hitomi Hitudai, Honchô Shokukagami, 254. 
 152 Terashima Ryôan, Wakan sansai zue, 1, vol. 28, Nihon shomin seikatsu shiryô shûsei (Tokyo: San"ichi 
Shobô, 1980), 913. 
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would signify the killing of living creatures. Finally, Buddhist monks would use a kelp broth “to 
prepare soups” (atsumono).153  
 In Matsumae, however, broth was not the only way in which people used kelp of the 
highest quality. As Hezutsu observed, while the flavors of all dishes “were adjusted with kelp 
broth”: 
 (F)or eating, steamed kelp is savory; however, it can be done only with one in the highest 
 quality kelp. The [taste of] grilled kelp follows [steamed kelp] but requires skill. Last 
 year, there was an old woman with good skill [in grilling kelp]. When the lord traveled to 
 Edo for Alternate Residence, she prepared grilled kelp for him. I heard that kelp did not 
 get stale until he reached Edo. Stewed kelp is not as flavorful as grilled kelp. However, 
 [the taste and flavor of] the [stewed] rolled kelp in Edo is notably pleasant.154 
 
During the Tokugawa period, all daimyo (domain governors) were required to reside in Edo in 
alternate years. On his way to Edo, the lord of Matsumae carried the grilled kelp the woman had 
prepared, and it was not damaged by moisture until he completed his travel to Edo for more than 
500 miles.155 It is well known that soldiers during the warring state period in the second half of 
the sixteenth century normally carried dehydrated steamed rice (hoshii). By singling out Ezo kelp, 
grilled kelp in particular became a symbol of authority as it was specially prepared for and eaten 
by the daimyo; at the same time, kelp as a food item was closely associated with Ezochi as the 
place of production. 
 In his Wakan sansai zue, Terashima identified Ezochi and Mutsu Province as the areas 
for the kelp production. To him, among these places, Matsumae in Ezochi offered the best kind, 
 
 153 Hitomi Hitudai, Honchô Shokukagami, 254. During the Tokugawa period, any form of physical contact 
with any dead living creature was considered to be a cause of defilement. Therefore, for the period of mourning, one 
was expected to avoid such act, including eating, so that he or she could maintain “purity” for the ritual for the dead.  
 154 Itakura Genjirô, “Hokkai zuihitsu,” 429. 
 155 There is no data regarding the spread of Ezo kelp as a result of the Alternate Residence. For the local 
culture of Tosa domain (modern-day Kôchi Prefecture) in Edo, see Constantine Nomikos Vaporis, Tour of Duty: 
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while kelp form Tsugaru was “thick and distasteful” and the one from Nanbu was “slightly dark 
in color and inferior in taste.” According to him: 
 At a place called Kameda in Ezo, divers harvest it with sickles. About thirty ri off the 
 coast, one may find kelp as large as two or three jô. … it is yellowish red in color, 
 extremely delicious, and visually appealing. 
 
After being dried, kelp was shipped to Wakasa Province (the southern part of modern-day Fukui 
Prefecture) where “people in [the town of] Obama in this province possess the highest skills in 
processing it.” However, the method of processing made possible by such highest skills was 
“secret for each household.” In addition, he underlines that people in Kyoto were also ingenious 
in processing it and Ezo kelp in particular among ones of other origins was shipped to all over 
the country and to China.156 
In 1754, a collection of illustrations and descriptions of regional specialties, Nihon sankai 
meibutsu zue (Pictorial Descriptions of Regional Specialties of Seas and Mountains in Japan) 
also introduced kelp as a specialty of Matsumae. Written by Hirase Tessai with Hasegawa 
Mitsunobu’s illustrations, it tells us that: 
 [Ezo kelp] that sprouts on rocks in the ocean grows to some jô in length.  [Fishermen] 
 reap with long-handled sickles from fishing boats kelp that have grown to the surface of 
 the ocean. [Then, with their family members they] spread them on the roofs for 
 dehydration. Some even thatch the roofs of their house with kelp.  
 
The illustration attached to the above narrative shows a man spreading sheets of kelp on the 
beach and men and women shouldering them to their houses. On the thatched roofs are several 
sheets of kelp spread out to dry up; on the beach, some men appear to be preparing dried salmon 
(hoshizake) and abalone on skewers (kushi kai) for shipping.157 (Figure 5) 
 
 156 Terashima Ryôan, Wakan sansai zue, 1, 28:912-13. 1 ri=2.4403 miles=3,927.2 meters; 1 jo=3.03 
meters=9.941 feet.
 157 Hirase Tessai, “Nihon sankai meibutsu zue”, vol. 2, Nihon ezu zenshû 3 (Tokyo: Nihon Zuihitsu Taisei 
Kankôkai, 1929), 128-29. 1 jô is equivalent to 3.03 meters. 
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 Published in 1799, Nihon sankai meisan zue (Pictorial Descriptions of Famous Regional 
Products of Seas and Mountains in Japan) features Ezo kelp in a similar manner. According to its 
description, the peak time for harvest was the sixth month (from mid-July to mid-August in the 
Gregorian Calendar). It was shipped primarily from Esashi, Hakodate, and Matsumae Ports 
located on the southern tip of Ezochi. Although kelp from Wakasa Province had been famous, it 
actually originated in Ezochi. As it was transported via the Sea of Japan to Osaka, ships called at 
Tsuruga Port in Wakasa, and Ezo kelp was brought to and sold in Obama in Wakasa. Moreover, 
there was Kyô konbu, developed out of kelp brought from Wakasa Province.158 The taste of kelp 
in Wakasa Province and Kyô konbu indirectly implies the superior quality of Ezo kelp, without 
which these two regional specialties would not have been able to enjoy their reputations. (Figure 
6) 
 While Ezo kelp was recognized as a regional specialty that was widely introduced to the 
public by the end of the eighteenth century, there was a ranking within Ezo kelp in the Nagasaki 
trade, depending on the fishing villages where it was harvested specifically for the export to 
China. The marine products that the bakufu assigned to Matsumae domain for the submission to 
Nagasaki were divided into two categories, “bale goods” (tawara mono) including dried abalone, 
dried sea cucumber (iriko), and shark fins (fuka no hire) and “the miscellaneous seafood” 
(shoshiki kaisanbutsu) including dried kelp, dried squid (surume), and dried bonito (katsuobushi). 
These items were used in Chinese cooking. However, Chinese merchants initially attempted to 
avoid accepting these items, since they preferred copper which was in demand in their country 
for coinage. Therefore, it was not until the Hôei period (1704-10) that the Chinese merchants 
began bringing these seafood items back to their country. At the beginning of the Tokugawa 
 
 158 Shitomi Kangetsu, “Nihon sankai meisan zue”, vol. 2, Nihon ezu zenshû 3 (Tokyo: Nihon zuihitsu 
taisei kankô kai, 1929), 284-85. 
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period, the bakufu’s primary method of payment to them was silver, which was shifted to copper 
in the middle of the seventeenth century. However, this shift caused a serious shortage of copper 
for domestic supplies. Still, though Chinese merchants continued to express their desire for 
copper, the bakufu began replacing it with the above seafood items, which gradually gained 
prominence as the ingredients in Chinese cooking. Finally, in 1763 the Chinese merchants began 
making payment for them with precious metals, which they had acquired from Japan.159 
 According to the historian Arai Eiji, there was a process of grading called bandate, 
through which the three “bale goods” were classified based on their quality. As for 
miscellaneous seafood items such as dried salmon and dried squid, kelp was sorted based on its 
origin and shape, although there was no specific process comparable to bandate. In general, Ezo 
kelp was differentiated from the Nanbu kelp, which was harvested in the northern part of Honshû 
and then further divided into the categories of “Hakodate kelp” from the area around Shinori on 
the southern tip of Ezochi and “Mitsuishi kelp” from eastern Ezo. The quality of Mitsuishi kelp 
was considered to be higher than that of the Hakodate kelp. When sold to Chinese merchants, 
kelp from the above two areas were often classified collectively as “standard Hakodate kelp” 
(Hakodate jôshiki), which usually consisted of kelp from Shinori. If there was a shortage of “the 
standard Hakodate kelp,” kelp from eastern Ezo, including Mitsuishi, was added.160 
 The reason why Chinese merchants preferred the Hakodate kelp is unknown. In 1739, the 
bakufu official Itakura Genjirô underlined that the highest quality of Ezo kelp was harvested in 
Uga, echoing the statement in Têkun ôrai which had introduced Ezo kelp sometime around the 
turn of the fourteenth century. According to him, the Uga kelp was of high quality (jôhin), 
 
 159 Arai Eiji, Kinsei kaisanbutsu keizaishi no kenkyû (Tokyo: Meicho Shuppan, 1988), 20. About the 
bakufu’s policies on precious metals, see Ronald P Toby, Sakoku to iu gaikô: shin shiten kinseishi (Tokyo: 
Shôgakukan, 2008). 
 160 Arai Eiji, Kinsei kaisanbutsu keizaishi no kenkyû, 385. 
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compared to that from Shinori, which he regarded as being of low quality (gehin).161 Likewise, 
the poet Hezutsu Tôsaku noted that kelp from Shinori was not as good as that from Uga, which 
was marked as the best-quality product. However, the price of the Shinori kelp was high because 
of the demand from foreigners in Nagasaki.162 
 Ezo kelp was often smuggled by Satsuma domain outside the official commercial 
channels that connected Japan to various points in China via Nagasaki. Conducted by one of the 
largest domains in Tokugawa Japan, the smuggling became more and more blatant at the onset of 
the Tenpô period (1830-43).163 In 1832 for example, a bakufu-contracted merchant, who handled 
Ezo products in “the bale” filed a complaint to the Nagasaki Clearing House as follows: 
 The sea cucumber, dried abalone, and shark fins as well as kelp, are secretly traded in 
 Echigo Province after being purchased primarily in Matsumae. [Then,] they are shipped 
 to Satsuma. 
 
In response, the bakufu tightened its policing of the coastal area in the following year and 
investigated those who were licensed to handle “the bale” products.164  
 Satsuma domain engaged in smuggling through two routes. First, the domain sent ships 
to the ports on the coast of Echigo Province (modern-day Niigata Prefecture). On this route, the 
domain also sold Japanese merchants products such as Chinese medicine and fabric that were 
smuggled from China at prices lower than those set by the bakufu for the Nagasaki trade.165 The 
other involved the dispatch of ships directly to Matsumae. Although the exact quantity of 
products smuggled and the frequency of smuggling are unknown, Matsumae products, including 
 
 161 Itakura Genjirô, “Hokkai zuihitsu,” 404. 
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 165 Ogawa Kuniharu, Edo bakufu yushutsu kaisanbutsu no kenkyû; tawaramo no seisan to shûka Kikô 
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kelp, were shipped to the Ryûkyû Kingdom where the products were transferred to Ryûkyû ships 
to be sent to Fujian in China.166 
 Toward the end of the Tokugawa period, Ezo kelp constituted a major item shipped from 
Matsumae domain. For example, in the period between 1857 and 1860, kelp made up forty-one 
percent of all exports that were shipped on the Western Sea Route (Nishi mawari kôro). In this 
route, cargo vessels sailed on the northern coast of Japan from Ezochi southwestward to 
Shimonoseki on the western tip of mainland Honshû, and then eastward via the Seto Inland Sea 
to Osaka. Ezo products were first processed in Osaka and then distributed to different 
destinations including Edo via the Edo-Kamigata Sea Route (Edo-Kamigata kôro) which 
stretched along the southern coastline of Honshu.167 Used in the trade with China and gift 
exchange and praised by the authors who observed kelp production in Ezochi, Ezo kelp 
maintained its prestige as a regional specialty. However, in addition to Satsuma’s smuggling, the 
contour of the trade of Ezo products changed during the second half of the eighteenth century, 
especially after the Russians followed by other Western countries appeared in Japan. 
  
Ezo and Matsumae Commerce 
 In 1739, a Russian ship appeared off the coast of the Bôsô region (modern-day Chiba 
Prefecture southeast of Tokyo). In response, the bakufu instituted martial law in the coastal 
domains. Another Russian ship washed ashore in the Awa region (modern-day Tokushima in 
Shikoku) in 1771, and its crew submitted a formal request to the lord of Matsumae for trade in 
Ezochi in 1778. Although this request was rescinded, the Russian approach to Matsumae 
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domain—coinciding as it did with the growing appearance of British ships off the Pacific 
coast—alarmed the bakufu. In response, the bakufu announced the implementation of an 
investigatory exploration to the area in 1784. The crucial moment came in 1792 when Adam 
Kirilovich Laksman sailed to Ezochi under the pretext of repatriating Japanese castaways. 
Instead, he delivered a letter from Catherine the Great, officially demanding the opening of trade 
relations with Japan. This prompted the bakufu to announce its direct control over the area in 
1799. In 1802/2, the bakufu installed the Ezo magistrate office, which was soon renamed the 
Hakodate magistrate office. In the fifth month of the same year, it assumed direct control over 
trade and transferred the Matsumae family to a domain in northeast Honshû. 
 While the bakufu referred to its commercial intervention in Matsumae as the “relief trade” 
(osukui kôi), the revenue from the bakufu’s direct sale of Ezo products marked a deficit in the 
first year.168The area was soon returned to the Matsumae family, and the domain was reinstalled 
in 1821. However, the bakufu’s foreign policy in the ensuing years significantly affected the area 
that the Matsumae was assigned to govern. In March 1854, the bakufu signed a treaty of amity 
with the United States, in which the former promised the opening of Hakodate Port to the latter. 
In the following year, the bakufu retook a significant portion of the Matsumae land, leaving only 
the southern tip of Ezochi, including the ports of Esashi, Hakodate, and Matsumae to the domain. 
 At the same time, the Hakodate magistrate requested that a bakufu establish the Hakodate 
Clearing House (Hakodate sanbutsu kaisho). Before 1854, Ezo products were shipped out from 
three different ports—Hakodate, Matsumae, and Esashi. However, due to lax inspections, the 
bakufu not only had been unable to comprehend the exact amount of Ezo products that were 
exported, but also was becoming more and more aware of the possibility of smuggling, 
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especially once American vessels began calling at Hakodate. In order to tighten its policing 
activities over trade activities and forestall the approach of the Americans, the bakufu approved 
the request of the Hakodate magistrate upon the condition that the installation was only 
experimental for a few years. The Hakodate Clearing House was connected to its headquarters in 
Edo, Osaka, Kyoto, Sakai, Hyôgo, Tsuruga, Shimonoseki, and Niigata, where bakufu officials 
were stationed to inspect Ezo products and only bakufu-licensed wholesalers were allowed to 
engage in business transactions.169 However, the bakufu’s true purpose of the bakufu was the 
promotion of Ezo products in various locations in Japan, increasing the revenue to be allocated 
for the defense of coastlines.170 In this way, the bakufu sought to tighten its control over the area, 
which had been threatened by Russians since the end of the eighteenth century. In addition, the 
bakufu might have foreseen the potential pressure from the U.S. to open more ports; in fact, the 
bakufu was to agree under the U.S.-Japan Commercial Treaty signed in 1858 to open Hyogo and 
Nîgata, along with Nagasaki and Kanagawa in the following year.  
 In 1858, there was a structural change within the network of the Hakodate Clearing 
House that resulted in the bakufu’s relaxation of control over Ezo products. That is, wholesalers 
were given more freedom to carry out business transactions in the Clearing Houses. Although the 
Hakodate Clearing House itself had monopolized Ezo products throughout Japan, they were not 
actually assigned to handle these products until 1858. While the Edo Clearing House had paid 
them two percent of all sales as handling fees, this figure increased to five percent in 1858.171 
This coincided with an increase in the amount of uncollected payment from wholesalers. 
Beginning in 1857, the Hakodate Clearing House made advance payments to the wholesalers in 
 
 169 Hakodate-shi, Hakodate Shishi: tsûshi hen, vol. 1 (Hakodate: Hakodate-shi, 1980), 638. 
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Hakodate as well as to shippers for various costs that were incurred due to uncollected payments. 
In 1859 however, there was no record of advance payments. The historian Nagai Nobu assesses 
this change in relation to the increase in handling fees. That is, with an increase in such fees the 
bakufu allowed licensed wholesalers to sell Ezo products at the Clearing House. This extension 
of their commercial activities meant that they had to take more responsibilities, including 
collecting payment. Overall, the extension of  commercial activities entitled the wholesalers to 
exercise more control over Ezo products.172   
 Upon their arrival in Edo, Ezo products were distributed to licensed wholesalers through 
the Clearing House. According to the edict issued on 1858/7/13: 
 When [cargo vessels transporting] products from Matsumae-Ezo enter the bay [of Edo], it 
 is to be reported to the Clearing House (kaisho) near Shin-Ôhashi Bridge. [Wholesalers 
 were to] receive instructions [from the Clearing House]. Regarding the goods purchased 
 at other ports such as Niigata in Echigo Province, the cargo may be discharged at the 
 canal front (kashi) or transferred to canal boats to be sent [to wholesalers]. However, such 
 cases are also to be reported to the Clearing House, and [wholesalers] are to receive 
 instructions.173 
 
Here, it is not entirely clear what sort of instruction wholesalers received regarding the 
distribution of Ezo products. Yet, the above quote clearly implies that Ezo kelp could not be 
distributed based on the sole decision of the wholesalers; it should reach the hands of licensed 
wholesalers at the Clearing House—the channel under the bakufu’s supervision. In other words, 
individual unlicensed merchants had no chance to participate in the purchase and wholesale of 
Ezo kelp.  
 
 
 
 
 
 172 Nagai Nobu, “Hakodate sankaisho no seikaku to igi: bakumatsu sangyô tôsei no hatan,” Hokudai 
shigaku 8 (April 1961): 35, 36. 
 173 “Shichû torishimari zoku ruishû: shoka kokusan.” 
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Shôsuke’s Disruption and the Protection of Exclusive Rights for Ezo Kelp 
 The handling of kelp in general was assigned to the dried food wholesale association, 
seafood, and seaweed (kaisô). In 1795/5/23, the Edo town magistrate issued an instruction to all 
ward chiefs in Edo to keep track of the names of merchants who directly purchased kelp, as well 
as shiitake mushrooms, arrowroots (kuzu), and gourd strips (kanpyô) from the producers. While 
excluding those who purchased the above items from wholesalers, the magistrate required the 
ward chiefs to calculate the amount of goods purchased by such independent merchants for the 
past five years.174 Then, in the following year, the bakufu formally recognized the dried food 
wholesale association.175 It is likely that such formal recognition was meant to deal with the 
situation in which independent merchants were handling kelp and other dried food items outside 
the channels established by the wholesale associations. Here, it should be noted that the bakufu 
was becoming increasingly aware of the importance of unlicensed merchants who disrupted the 
existing market.
 Before Senior Councilor Mizuno Tadakuni ordered the discontinuation of the wholesale 
associations in 1841, the bakufu had approved the request of the Matsumae wholesale 
association (Matsumae don’ya) to handle Ezo products. A trade association was established by 
the agreement of five wholesalers, Yorozuya Kichiemon, Akashiya Jiemon, Nishinomiya 
Heizaemon, Iseya Heima, and Subara Kakubei. The wholesale associations which handled foods 
to be supplied to Edo Castle such as eggs, green vegetables, fruits, root vegetables, and dried 
food were not seriously affected by the abolition of wholesale associations; however, we do not 
know what impact this unprecedented policy had on the Ezo product wholesale association. After 
1851 when the reformation of the wholesale associations was ordered, its members changed with 
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the installation of the Hakodate Clearing House in 1857 as follows: Akashiya Jiemon, 
Nishinomiya Heizaemon, Kamakuraya Shôbei, Yorozuya Kichiemon, Kitamura Tominosuke, 
Sumiyoshiya Matabei, Iseya Chôbei, and Emotoya Uhei. In addition, those including Subara 
Kakubei and Iseya Heima were the wholesalers “contracted by the Clearing House” (kaisho 
tsuki).176 
 An independent merchant by the name of Shôsuke attempted to circumvent these 
strictures and to deal in Ezo outside the wholesalers’ network. Sometime in 1858/3, Shôsuke, the 
tenant of a property owned by a certain Kinbei (Kinbei jigari) in third block of Horiechô  in Edo, 
had submitted a petition to the Hakodate magistrate. Signed by both himself and his landlord, it 
inquired into the decision that the Edo magistrate had recently made regarding his request to 
purchase kelp in Ezo and process and sell it in Edo himself. According to the petition, his request 
had been declined because it would cause “obstacles.” It is likely that his request had met 
oppositions from bakufu-contracted wholesalers in Edo and Hakodate associated with the 
Clearing Houses; they sought to exclude such new merchants who aspired to bypass established 
commercial channels connecting Ezo to the Shin-Ôhashi Clearing House in Edo. However, 
Shôsuke contended that his direct purchase of kelp in Ezo would result in lower prices than those 
in the current market. Finally, he pledged that he would conduct his direct purchase and shipping 
in compliance with the Okinokuchi Customs Office (Okinokuchi bansho) and submit the 
necessary amount for the procurement to Edo Castle as his duty as soon as it arrived in Edo.177 It 
is clear from Shôsuke’s assertion of potentially lower prices that he would try to ship Ezo kelp 
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via the Eastern Sea Route (higashi mawari kôro) that connected northern part of Japan to Edo via 
the eastern coastline, instead of the aforementioned Western Sea Route. 
 However, Shôsuke’s petition was rescinded, and by the fifth month of the same year he 
submitted another petition to the Hakodate magistrate, this time only requesting permission for 
direct purchase. In the same month, Hakodate magistrate Hori Toshihiro requested that the Edo 
magistrate inquire into any potential obstacles that Shôsuke’s direct purchase would bring to the 
wholesalers in Edo. The response to the inquiry came from Ishigaya Atsukiyo who informed Edo 
southern magistrate Izawa Masayoshi that the content of Hori’s inquiry had been delivered to the 
town elder, Tate Ichiemon. At this point, the case was under Tate’s investigation, who was in the 
process of conducting interviews with Jiemon and two other representatives of the bakufu-
contracted fish suppliers in charge of Matsumae products (Subete sakana goyô uke nônin, 
Matsumae otoriyose nônin sôdai), as well as two representatives of the dried food wholesalers 
(kanbutsu don’ya gyôji) including Gensuke, who was in charge of supplying eggs to the Office 
of Produce even after the dissolution of wholesale associations. 178 
 The bakufu-contracted fish dealers were also in charge of handling products from 
Matsumae domain, including Ezo kelp. According to Tate Ichiemon’s report submitted to the 
southern Edo magistrate in the seventh month, the bakufu-contracted fish dealers were to handle 
kelp that was transported via Pacific coastline between Osaka and Edo via Nagoya (Tôkai 
mawashi) and submit it to the Office of Seafood (osakana yakusho) along with various kinds of 
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fish. The dried food wholesalers were to receive shipment of kelp that had been processed in 
Osaka (Osaka-sei konbu) and to submit it to the Office of Produce in the Kanda market.179 
 The response of the above two groups of merchants to Tate Ichiemon was detrimental to 
the hopes of Shôsuke who justified the validity of his petition based on a potential to lower the 
market prices of kelp—a change the bakufu had always attempted to implement for all sorts of 
commodities for a long time. Both Jiemon and two other representatives of fish dealers and 
Gensuke and another member of the wholesale associations of dried food claimed that they were 
granted bakufu authorization to handle Matsumae products shipped via the Pacific coastline. If 
Shôsuke was permitted to travel to Ezo, purchase kelp directly from producers, and process and 
sell it in Edo, it would cause “great obstacles” since his business would bypass the commercial 
channel set by the Hakodate Clearing House. While Jiemon and two other representatives 
solicited the rejection of Shôsuke’s petition, Gensuke and his associate indicated the potential 
interference which Shôsuke would cause in the submission of Ezo kelp to the Office of 
Produce.180 In sum, Shôsuke’s sale of Ezo kelp would undermine their business; he would be 
able to offer lower prices because he would not have to cover the expenses incurred by licensed 
shippers associated with the Hakodate Clearing House in the process of shipping the kelp to Edo.  
 Tate Ichiemon indicated, in support of the wholesalers, potential obstacles based on two 
reasons. First, the distribution of kelp must follow the aforementioned edict that was issued in 
the seventh month. That is, upon arrival in Edo, it must be handled solely by the Clearing House 
located by Shin-Ôhashi, where it was to be distributed to licensed dealers. Second, Shôsuke’s 
background was “insignificant” (komae). Indicating Shôsuke’s lack of credibility, Tate described 
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him as a tenant of  Kinbei’s property in the third block of Horiechô  and “a temporary resident of 
the backstreet” (ura kari-ori).181 According to Yoshida Nobuyuki, unlike stores facing the main 
street, those in the backstreet constituted “the world of commoners” (minshû no sekai). While the 
main street was filled with stores operated by fairly large merchants, those on the back street 
often were often associated with day laborers, peddlers, and “seasonal” workers (toki shigoto). 
From the example that Yoshida uses in his analysis of the structure of the twelfth block of 
Kôjimachi, dried food dealers were normally located on the main street.182 Given Shôsuke’s 
residential status as “temporary” and his “insignificant” background, it would be fair to regard 
Shôsuke as a member of a humble community rather than a mainstream, flourishing merchant. 
Shôsuke’s petition was cosigned by his landlord Kinbei to assure his credibility. Yet, it would be 
“laborious to trace his background in distant places” (ongoku hikiai nado mibun tashika naru 
koto wa môshiage gataki)—oblique implication that Shôsuke was one of those migrants who 
abandoned their farmland.183 It was these reasons that constituted the basis, on which Tate 
personally rejected Shôsuke’s petition. 
 It seems to have been commonplace that this sort of reference was crucial for a person to 
launch a business. For example, in 1858/6, Ichibei in the third district of Kanda Koyanagichô  
requested permission to handle leather products from Ezo. Upon the instruction of the magistrate, 
Tate Ichiemon conducted interviews with town officials. His report to the magistrate based on 
his interviews described him as the following: 
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 183 “Shichû torishimari zoku ruishû: shoka kokusan.”  It should be noted that the handling of leather 
products in Ezo was dominated by the group of outcastes headed by the hereditary leader named Danzaemon. The 
document used here clearly instructs Ichibei not to operate his leather business in a way that would potentially cause 
conflicts with Danzaemon. The structure, status, and occupations of outcasts, see the entry of Ichibei’s petition in 
“Shichû torishimari zoku ruishû: shoka kokusan.” 
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 Interviews have been conducted with town officials regarding the reference of Ichibei.  
 He, fifty-three years old this year, has engaged in trade with tools (dôgu tosei) and 
 handled armors and trappings in the neighborhood. His family consists of his wife, son 
 and daughter-in-law, two grandchildren, and six male and female servants. He has fended 
 for them in proper manners … There has been no punishment to him and his family … 
 Therefore, we do not foresee any potential obstacles caused by Ichibei’s handling of the 
 leather products from Ezo.184 
  
Unlike Shôsuke, Ichibei had spent a certain amount of time at the address indicated in the above 
verification. While his family seems to have prospered or at least operated at a respectable level 
because of his business, this clear credential makes a stark contrast to that of Shôsuke, who lived 
on a back street, seemingly with no experience in handling kelp or other similar products. In the 
following ninth month, the same two groups produced a joint report in response to a request 
placed by the Hakodate magistrate, which was delivered to the Edo magistrate by the town elder, 
Tate Ichiemon. This time, Yuhei instead of Jiemon and two others represented the dealers of 
Matsumae products among the bakufu-contracted fish dealers, and Gensuke still appeared as the 
representative of the dried food wholesalers. The content of the report is similar to those that 
were submitted in the seventh month; however, the parlance here was slightly different, with the 
merchants pledging their commitment to the maintenance of the existing trade channel. When the 
Hakodate magistrate requested Tate via the Edo magistrate to conduct an investigation into the 
possibility that Shôsuke’s direct purchase of Ezo kelp would cause “obstacles” (sashisawari) to 
existing dealers, Tate underlines that the two groups of dealers had already expressed 
“complaints” to him. They contended that since it had been ordered that all Matsumae products 
were to be submitted to the Shin-Ôhashi Clearing House, it was not “logical” that Shôsuke 
should submitted his petition (tangan tsukamatsuru beki suji naku goza sôrô). Finally, the two 
groups of dealers “could by no means admit that there are few complains from concerned dealers, 
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and no obstacles [to the business of the existing dealers].” Therefore, in order to prohibit 
Shôsuke from disruptive in the current situation, the two groups of dealers asked the magistrate 
to make a decision with compassion (renbin negai tatematsuri sôrô).185  
 It is uncertain whether or not Shôsuke continued submitting petitions after the fifth 
month; yet, based on the joint inquiry of both the Edo northern and southern magistrate to the 
Hakodate magistrate, it is probable that he was persistent in his attempt to obtain permission to 
handle Ezo kelp by himself. In the eleventh month, Edo northern magistrate Ishigaya Atsukiyo 
and southern magistrate Ikeda Yorimasa had a discussion on the issues surrounding Shôsuke’s 
petition. The joint inquiry dated 1858/11/4 did not represent what the Edo wholesalers had 
claimed against Shôsuke’s petition. As it elucidates: 
 Regarding the kelp that Shôsuke wishes to purchase in Hakodate, if he processes it right 
 after it arrives in Edo and submits it to the Clearing House by Shin-Ôhashi Bridge in the 
 same way other products are handled, and it should not be a problem for [the dealers of 
 Ezo kelp] in Edo.186   
 
The previous responses of the dealers of Ezo kelp in Edo articulated their intention to forbid 
Shôsuke from handling it at all. Although we do not know to what extent the above passage 
represents the opinions of dealers, it is possible that such a change was a reflection of the 
attitudes of the two magistrates. However, the quote continues as: “We would like to hear about 
the potential outcome in the event that Shôsuke is allowed to sell kelp by himself.”187 At this 
point, the crucial issue was whether the kelp that Shôsuke would process would be distributed 
through the Shin-Ôhashi Clearing House.  
 
 185 Ibid.  
 186 Ibid. Ikeda recently took over the office from the aforementioned Izawa Masayoshi in the early fifth 
month. 
 187 Ibid.  
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 The response of the Hakodate magistrate, dated in 1859/1, was still negative, representing 
the previous request of the dealers not to admit Shôsuke to their commercial circle. According to 
the response, the Hakodate magistrate appeared to have granted Shôsuke permission to handle 
Ezo kelp as long as he submitted it to the Shin-Ôhashi Clearing House. However, as a result of 
an investigation that the Hakodate magistrate conducted upon the request of both Edo magistrate, 
the former decided to deny access to Ezo kelp of merchants who were not associated with the 
group of licensed dealers (shirôto). This decision limited eligibility to handle Ezo kelp to only 
fifteen dried food wholesalers and nine seaweed wholesalers (kaisô don'ya) in Edo.188 It should 
be noted that the suppliers of Matsumae products among the bakufu-licensed fish suppliers, who 
were licensed to handle Ezo kelp in the previous document, were absent from the above response 
by the Hakodate magistrate.  
 However, in a report on the twenty-first day of 1860/3, which Tate Ichiemon submitted to 
the Edo magistrate, it was the fish dealers who were required to express their concern. Under the 
business title, “All Fish Wholesalers Associated with the Hakodate Clearing House” (Hakodate 
kite o-kaisho tsuki suzette sakana don'ya), the group of fish wholesalers headed by Denshichi, 
the guardian of Kichizaemon in Kitasayachô , filed a joint report, highlighting potential obstacles 
caused by the entrance of Shôsuke into the trade of Ezo kelp. According to the report, they were 
“in charge of handling various products at the request of the salt-cured fish wholesalers 
associated with the [Hakodate] Clearing House in compliance with its instructions.” If Shôsuke 
was to be granted permission to handle Ezo kelp in Hakodate, their very status as the wholesalers 
associated the Shin-Ôhashi Clearing House in Edo would be undermined, indicating the 
possibility that their privileged business would be sabotaged and questioning the very reason that 
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they that had been originally granted such a privilege.189  Using the same rhetoric that the dried 
food wholesalers had employed, the fish wholesalers sought to reject Shôsuke’s petition in order 
to uphold their privilege to handle Ezo kelp. In their parlance, if Shôsuke was admitted, there 
was clearly no such thing as a privilege; in other words, the fish wholesalers protected their 
business by questioning what such a “privilege” meant.  
 
Conclusion 
 In the hope of directly purchasing Ezo kelp and selling it by himself in Edo, Shôsuke 
faced opposition from three different wholesale associations. At least since Matsudaira 
Sadanobu’s Kansei Reform in the 1780s, the bakufu had continued its effort to lower overall 
prices and provide food products to the entire population of Edo and other urban areas. 
Meanwhile, the nominally dissolved dried food wholesale association upheld its operations in the 
1840s, handling food items including Ezo kelp that were presented to the shogun residing in Edo 
Castle.  
 The order of 1851 was not only to restructure and bring order to the trade system but also 
to allow independent merchants to join wholesale associations if they wished. In other words, 
while denying the notion of jibun nimotsu, the bakufu sought to reinforce regulated commercial 
activities by denying its protection in exchange for the payment of annual fees. Curiously, from 
the analysis of the series of petitions and reports, there was no sign that Shôsuke requested to 
join the dried food wholesale association, the Matsumae products, or seaweed; nor did the 
authorities recommend that he affiliate with one of them, so that he could “legally” handle Ezo 
kelp. This meant that he whose petitions were even deemed “illogical” clearly embraced the 
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notion of jibun nimotsu and formally declared his intention to conduct his business outside 
bakufu-acknowledged circles.  
 Selling specific regional specialties rather than ordinary products was more profitable—
especially those foods that were supplied Edo Castle and presented to the shogun. Although there 
is no set of historical documents that enable us to make a comparative analysis between regional 
specialty foods and ordinary ones, this was likely the reason that wholesalers such as Gensuke 
firmly resisted the petition submitted by Shôsuke. Having handled eggs for Edo Castle, he was 
increasingly aware of the profitability of Ezo kelp. Here, we do not know if he was still handling 
eggs in the 1850s, or if he had switched his business from the wholesaling of eggs to that of Ezo 
kelp. One thing, of which we are certain, however, is that the exclusivity of the wholesale 
associations was consistent throughout the first half of the nineteenth century. At the same time, 
they had to constantly eliminate threats created by independent merchants who aspired to launch 
and maintain their businesses by means of conducting disruptive purchases.  
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Figure 5: “Matumae konbu.” Reproduced from Hirase Tessai, “Nihon sankai meibutsu zue” in Nihon ezu zenshu, 
Vol. 3 (Tokyo: Nihon zuihitsu taisei kankô kai, 1929) , 128-29. 
 
 
 
Figure 6: “Unjôya.” The indigenous people of Ezochi, Ainu, are bringing in their product as part of the bakufu’s tax 
requirement. Since the rice cultivation was not developed in the area during the Tokugawa period, Ezo food 
products constituted important exports to be exchanged for rice, soy sauce, and sake. Note that Ainu people are 
visually differentiated from the “Japanese” in their hairstyle. Reproduced from Shitomi Kangetsu “Nihon sankai 
meisan zue,” in Nihon ezu zenshû vol. 3: Tokyo: Nihon zuihitsu taisei kankô kai, 1929), 280-81. 
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Chapter 3: In Defense of a Regional Specialty: The Preeminence and Legitimacy of Kôshû 
Grapes 
 
Introduction 
 In 1706, the Neo-Confucian scholar Ogyû Sorai was on an inspection mission to Kai 
Province (also Kôshû, modern-day Yamanashi Prefecture). He left the following account of 
Katsunuma post station, located about fifteen kilometers east of Kôfu, the capital of the domain 
of his employer and the shogunal counselor Yanagisawa Yoshiyasu. 
 Katsunuma Station is the busiest place on the Kôshû Highway, bustling with crowds of 
 people  and [each side of the highway is filled with] houses. As the sun was already going 
 down toward south-southeast (mi ni katabuki), we became unbearably hungry. So we 
 ordered food at a restaurant. When the innkeeper told us that the meal was ready, we 
 called our servants, but they were not around. They had all gone to where they found 
 grape trellises. They were buying grapes to eat. The grapes are a specialty of this 
 province.190  
 
While Sorai was waiting for dinner to be served, his servants were eating grapes that were sold 
under the trellises. He figuratively positions Kôshû grapes against the background of busy traffic 
of people at the post station near the domain’s capital to underscore the quality available only in 
this area. 
 Throughout the Tokugawa period (1603-1868), the bakufu required domains and villages 
to present certain products (kenjô) to Edo Castle without compensation as a form of service to 
the shogun. Among the fruits regularly submitted to Edo Castle from different villages were 
persimmons, tangerines, and pears. While many of these items were shipped from multiple 
locations, grapes came only from Kai Province, more specifically from the two villages of 
 
 190Ogyû Sorai, "Kyôchû Kikô," in Kai shiryô shusei (Kôfu: Kai Shiryô Kankôkai, 1932), 322. Yanagisawa 
Yoshiyasu became Grand Chamberlain (sobayônin) in 1688, later Chief Advisor (tairô) in 1689, and then the lord of 
Kôfu domain in 1705. The assignment of the domain to Yanagisawa was unprecedented because it had been 
controlled by the Tokugawa family. For more detailed information, see Olof G. Lidin, Ogyû Sorai's Journey to Kai 
in 1706, with a Translation of the Kyôchû kikô, (Scandinavian Institute of Asian Studies Monograph Series(London: 
Curzon Press, 1983). 
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Katsunuma and Kami-Iwasaki, for the presentation to Edo Castle. In other words, as long as no 
competitors emerged these two villages could enjoy the prestige attached to their service, and the 
associated preeminence of their products. 
 The cultivation of grapes began in Kai Province at the start of the Tokugawa period in 
four villages—Katsunuma, Hishiyama, Kami-Iwasaki, and Shimo-Iwasaki.191 While the scale of 
cultivation was not very significant in these villages, their grapes were preeminent for their high 
quality. They were annually shipped to Edo for the presentation to the shogun and procured for 
the castle by bakufu contracted fruit wholesalers (goyô shônin) in the Kanda market, to which 
vegetables, fruits, and dried food were shipped daily to satisfy the appetites of Edo. After the 
wholesaler selected the best grapes for the presentation and procurement, the remainder was sold 
to ordinary customers in the market, both samurai and commoners. However, due to their 
scarcity value, Kôshû grapes traded at a premium. One agronomist reflected the appeal of Kôshû 
grapes by accentuating their high profitability as a crop and called for spreading grape 
production as a means to promote the wealth of the country at large.192 
 While the above four Kôshû villages monopolized the supply of grapes to the Kanda 
market for presentation to the shogun and bakufu, the Kôshû grape cultivar—the Kôshû budô—
became synonymous with the best grapes available in the market. However, in the beginning of 
the nineteenth century, some villages nearby the four established producers succeeded in 
cultivating grapes and began selling them in Kôfu and other neighboring areas. Soon, it came to 
 
 191These four villages were located in modern-day Katsunuma-chô, Koshû City of Yamanashi Prefecture.  
 192Ôkura Nagatsune, "Kôeki kokusan kô " in Nihon nogyû zensho, ed. Înuma Jirô and others (Tokyo: 
Nôsan Gyoson Bunka kyôkai, 1978), 46. It is uncertain when Ôkura wrote the Koeki kokusan kô that consists of 6 
volumes. The publication of all volumes was completed in 1859. 
 In this paper, the term “procurement (chôtatsu)” is designated to both the purchase by and the presentation 
to the bakufu. No work has been done on this subject in English. In the case of fish, see Oat Naohiro, “Edo-jô ni 
okeru shôhi busshi no chôtatsu nit suite,” Tokyo-to Edo Tokyo hakubutsukan kenkyû shôkoku, vol. 14 (March 2008): 
63-76. For overall process of the procurement of fruits and vegetable, see Kanda shijô shi kankô înkai, Kanda shijô 
shi (Tokyo: Kanda shijô kyôkai, 1968). 
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the attention of the peasants of Katsunuma and Kami-Iwasaki that some wholesalers in the 
Kanda market began handling the “grapes of different origins” (basho chigai budô) from the 
Kôshû cultivar. As one of the above successful villages petitioned a local intendant (daikan) for 
official permission to ship their grapes to Edo, Katsunuma and Kami-Iwasaki responded by filing 
a counter petition and initiating a series of negotiations with the Kanda wholesalers to defend 
and uphold the preeminence of their grapes, thereby gaining the recognition of them exclusively 
as the Kôshû specialty. 
 When presented to the shogun, Kôshû grapes were labeled with special wrapping paper 
(Figure 1), visually symbolizing what Corine Maitte refers to as “primordial importance.” It was 
precisely this signification—or the entitlement to bear such a label—that distinguished Kôshû 
grapes from competing grapes. That is, despite that grapes were produced in other villages within 
Kai Province, Kôshû grapes must be those produced specifically from the villages of Katsunuma 
and Kami-Iwasaki. In this way, Kôshû grapes maintained what Maitte terms “certificatory 
values,” becoming identified with the highest political authority, the shogun. In other words, 
such labels endowed the grapes of these two villages with authenticity, preeminence, and 
legitimacy in the market.  However, as Maitte continues, “boundaries between the certificatory 
and commercial roles” of commodities are ambivalent.193 That is, while the present to the shogun 
guaranteed the unsurpassed quality, the prestige drawn from this fact was intermingled with 
commercial interests in generating more profit embraced by peasants and wholesalers. 
 This chapter examines the roles and values of Kôshû grapes in the context of market 
culture of Kanda in the late Tokugawa period. Following Maitte’s notion of labels and the 
concept presented by Horowitz, Pilcher, and Watts, I extend jibun nimotsu to peasants, who 
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insisted that their grapes be sold as “Kôshû grapes.” Shôsuke embraced a sense of entitlement to 
handle Ezo kelp outside the established commercial channel. In a similar vein, peasants of a 
neighboring village of Katsumuna and Kami-Iwasaki sought to ship it to the Kanda market by 
bypassing the channel that connected the central wholesale market in Edo and villages in Kai 
Province.  
 While Katsunuma chôshi (The History of Katsunuma ) and Kanda shijô shi (The History 
of the Kanda market) still stand as the most extensive, encyclopedic works about the history of 
Kôshû grapes and the Kanda market, I will particularly shed light on the role of the Kanda 
market in the emergence of Kôshû grapes as a distinct regional specialty. The peasants of 
Katsunuma and Kami-Iwasaki sought to mobilize their positions as provider of grapes to the 
shogun as a way to maintain the legitimacy of their grapes. Yet, I argue that they also had an 
ulterior motive—or what Maitte sees as ambiguous boundaries—that ultimately connected them 
to the bakufu-contracted fruit wholesalers in the Kanda market.  

Grapes in Early Modern Japan 
 In ancient times, fruits were referred to as kashi, meaning “confectionary” in modern 
Japanese. However, after the introduction of Chinese confectionary recipes that utilized rice, 
beans, and flour, kashi began to denote Kara-gashi, denoting Chinese confectionary, and fruits 
bore a prefix mizu (water) and were included in a separate category mizu-gashi. This transition 
seems to have been completed before the beginning of the Tokugawa period, during which fruits 
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were referred to as mizu-gashi in Edo and its surrounding areas. Kudamono which usually refers 
to fruits in modern Japanese was only used in the Kamigata area (modern-day Kansai).194
 In Edo, a variety of fruits were shipped from different regions of Japan; however, the 
consumption of grapes by commoners was insignificant. For example, in his Kôeki kokusan kô 
(The Treatise on Profitable Domestic Products), which introduced new technologies to be 
applied to profitable agricultural and marine products, the agronomist Ôkura Nagatsune (1786-
1861) commented sometime in the first half of the nineteenth century in the following manner: 
 Grapes are produced in Kai Province and most of them are shipped to Edo … The 
 production in a small plot in one’s compound is extremely profitable.195 
 
All shipments were first reserved for inspection by wholesalers, by which high quality ones were 
allocated for the presentation to the shogun and Edo Castle. Retailers and jobbers would 
purchase the remaining portion and sell it to samurai and commoners. However, given that even 
a small-scale production was profitable, it is fair to assume that grapes were traded at high prices. 
 According to Bukô sanbutsu shi (the List of Products and Produces of Edo, 1824), 
commoners in Edo grew fruits such as apricots (anzu), peaches, prunes (sumomo), figs (ichijiku), 
walnuts (kurumi), gingko (ginnan) and grapes. Among the listed fruits, pears were produced in 
Kawasaki (modern-day Kanagawa Prefecture); apples in Fukagawa (modern-day Kôto Ward, 
Tokyo) and Shitaya (modern-day Taitô Ward, Tokyo); quinces (Karin) in Sôka (modern-day 
Saitama Prefecture) and Shitaya; and small tangerines (biwa) in Iwatsuki and Kawagoe (modern-
day Saitama Prefecture). It is not clear why these kinds were specifically identified with their 
 
 194Harada Nobuo, Edo no shokuseikatsu (Tokyo: Iwanami Shoten, 2003), 50-52; Sasagawa Taneo and  
Adachi Isamu, Kinsei Nihon shokumotsushi (Tokyo: Yuzankaku, 1935), 338, 339. Kansai covers the area around the 
second largest city, Osaka. 
 195Ôkura, “Kôeki kokusan kô,” 371.  
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places of production; nor, do we know if they were grown for commercial purposes or private 
consumption.196  
 As the historian Yoshida Nobuyuki has pointed out, the trade of Kôshû grapes, as well as 
Kishû tangerines from Kii Province (modern-day Wakayama Prefecture) and Tateishi 
persimmons from Tateishi (modern-day Nagano Prefecture), occupied a special place outside of 
the regular commercial channel for fruits. Not all wholesalers could deal with these three types 
of fruits; only a handful of the bakufu-contracted wholesalers in the Kanda market were licensed 
to receive shipments of these items. For example, in 1797, the handling of Kishû tangerines was 
limited to six wholesalers—Mikawaya Zenbei, Nishimuraya Koichi, and Ikedaya  Kinbei of 
Kanda Sudachô , Miyataya Yahei of Kanda Shimo-Saekichô, Kazusaya Kichibei of Horiechô  
and Suzuya Gorobei of Honshiba.197  Likewise, Onshûya Matabei of Horiechô, Tangoya 
Yasemon of Kanda Sudachô , Suzuya Gorobei of Honshiba, Shimaya Shinsuke of Kanda 
Renjakuchô , and Tangoya Yasujirô of Motoyokkaichichô  carried Tateishi persimmons in 
1838.198 Finally, the license to carry Kôshû grapes was granted in 1845 to six wholesalers 
including Nishimuraya Koichi, Mikawaya Usaburô, and Ikedaya  Chôzô of Kanda Sudachô , 
Miyataya Yashichi of Kanda Saekichô, Iseya Hanshichi of Kanda Tamachô and Izumiya  
Shigejirô of Yotsuya.199 Considering that there were seventy-six fruit wholesalers in Kanda in 
 
 196Iwasaki Kan'en, "Bukô sanbutsu shi," in Edo kôki shokoku sanbutsu chô shûsei, ed. Yasuda Takeshi 
(Tokyo: Kasumigaseki Shuppan, 1999). Since this edition is the photographic reproduction of the original, page 
numbers are not supplied. In this work, fruits are referred to as “kudamono,” instead of “mizugashi.” 
 197Yoshida Nobuyuki, Kyodai jôkamachi Edo no bunsetsu kôzûô (Tokyo: Yamakawa Shuppansha, 1999), 
170, 171.  
 198Maezawa Takeshi, "Kinsei kôki ni okeru Tateishi gaki no seisan to ryûtsû: Shinshû Ina no nanbu chiiki 
wo chûshin ni," Ronshû Kinsei 23, no. May (2001): 17.  
 199#201 “Kami-Iwasaki mura yori Edo mizu-gashi don'ya ate basho chigai budô to tôchisan budô ni 
kakawaru giteisho,” Yamanashi-ken Kyôiku Înkai, Yamanashi-ken shi: shiryô hen, vol. 10, Kinsei, 3 (Kôfu-shi, 
Yamanashi: Yamanashi-ken, 2002), 330, 31. 
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1867200, the trade of these three kinds of fruits was handled by three exclusive groups of the 
wholesalers.  
 The Kanda market, as Yoshida observes, was divided into three blocks.  The western 
block was composed of Tachô and Renjakuchô , where wholesalers handled fruits along with 
other vegetables. Sudachô  and Tôrishin’ishichô  constituted the eastern block where wholesalers 
only dealt with fruits. Finally, somehow in-between was Saekichô where some carried both 
vegetables and fruits and the others only the latter.201 Table 3 shows the locations of the 
wholesalers of Kôshû grapes, Kishû tangerines, and Tateishi persimmons. In Kanda, the grapes 
and tangerines were handled by those specialized in the fruit trade, although we do not know if 
two Miyataya (perhaps the same wholesaler) exclusively dealt with fruits.  
 During the Bunsei period (1818-1829), the arrangement for the presentation of fruits to 
the shogun was assigned to the wholesalers in Sudachô  and Tôrishin’ishichô . In 1837, seven 
other markets in Edo were added to the Kanda market for the supply of fruits to Edo Castle, and 
the service was to be rotated every month among eight markets. However, the distance to the 
castle from these markets varied between one another; therefore, the markets had to bear the 
different amounts of shipping costs. As a result, this new system was abolished in two years and 
the previous system was restored.202 That is, licensed wholesalers in Kanda took charge of the 
arrangement to supply fruits to the castle as they had done before 1837. It was around this time 
when Ôkura Tsunenaga saw the large quantities of grapes transported from Kai Province to 
Edo.203 Nevertheless, it is possible that the availability of the grapes to the commoners, as only 
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Izumiya  of Yotsuya Shinobuchô  was licensed to Kôshû grapes to the commoners, was much 
more limited than that of tangerines and persimmons.  
 Throughout the Tokugawa period, Kôshû grapes were introduced as the best among other 
grapes. For example, Satomi Hitsudai’s Honchô shoku kagami (The Encyclopedia of Food in 
Our Country), published in 1697, gives prominence to Kôshû grapes, followed by ones from 
Suruga Province (or Sunshû, modern-day Shizuoka Prefecture) and Kyoto. Also, he indicates the 
high yield of grapes in the area surrounding Hachiôji.204 Kôfu is about one 120 kilometers from 
Edo, and Shizuoka about 150. Shizuoka was further than Kôfu was to Edo, which may have 
caused the longer shipping duration and brought detrimental effect to the grapes; or the grapes 
may have been simply not as good as those from Kôshû. Hachiôji is located on only about forty-
five kilometers east of Edo on the Kôshû highway that connected Edo to Kôshû and had a clear 
geographical advantage for transportation. Yet, the grapes in that location did not seem to be 
transported to Edo. Given these conditions, Hitomi’s acclaim for Kôshû grapes implies the 
superior quality to other grapes that could be transported to Edo. 
 By the same token, Ôkura Nagatsune singles out Kôshû grapes as the best available kind 
in Edo; yet, he also apprises of profitable grapes produced in Edo. His Kôeki kokusan kô 
promotes the cultivation of grapes, tangerines, persimmons, and pears throughout the country for 
their high profitability. In regard to Kôshû grapes, he highlights the increasing quantities 
produced in Kai Province and shipped to Edo. As he witnessed, “packhorses pulling carts keep 
passing Yotsuya during the harvest season,” and people “throw up their eyes to them and ponder 
how many ryô of profit they would generate.”205 (Figure 2) 
 
 204Hitomi Hitsudai, Honchô shoku kagami, vol. 2 (Tokyo: Heibonsha, 1977), 137.  
 205Ôkura, 370, 72.  
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 Moreover, while Kôshû grapes appeared in his eyes to be extremely profitable even for a 
peasants “with a small compound filled with tightly arranged vines,” he observes a similar 
situation in Edo.   
 Around Shitaya of Edo, I encountered a person, who had his small compound filled with 
 tightly- arranged vines. I asked her/him how much earnings he received every year. 
 S/he said no less than  twelve  ryô.206  
 
Shitaya is an area, which Iwasaki Kan’en had listed in 1824 in his Bukô bussan shi as the place 
for the grape production. It is noteworthy that the person who grew grapes in his/her own 
residence sold them to commoners and/or wholesalers. Although this particular situation may 
suggest that the person produced grapes rather as a sideline business, there was certainly 
noticeable demand for grapes in Edo in the first half of the nineteenth century. Finally, it is 
possible that these sorts of grapes were sold to those, who could not afford Kôshû grapes. 
 Completed in 1814, Juppôan Keijun’s Yûreki zakki (Miscellaneous Records of Itinerants) 
features a few entries about grapes in and around Edo. For example, the grain merchant 
Tokushimaya Chûemon owned three large gardens, in which Keijun saw grape trellises. At 
Senju-Kamon Post Station of Adachi County, Chûemon’s residence measured about 39.4 meters 
(twenty ken) in width and 181.24 meters (ninety-five ken) in depth and had three gardens.” In the 
second garden, there was “a strip of grape trellises of about sixteen or seventeen meters (eight-
nine ken) in length” beside two or three large persimmon trees.207 Or, in another occasion, he 
stopped by “a tea house under grape trellises” on his way to the Hagi Temple.208 Here, Keijun 
does not explain the geographical origins of the vines. They may have been wild, or nursery 
vines may have been brought from Kai Province or other places.
 
 206Ibid., 372.  
 207Juppôan Keijun, Yûreki zakki, ed. Tatehiko Ôshima, vol. 2 (Tokyo: Miyai Shoten, 1995), 413, 414.  
 208Juppôan Keijun, Yûreki zakki, ed. Tatehiko Ôshima, vol. 5 (Tokyo: Miyai Shoten, 1995), 437. The Hagi 
temple is known as the Ryûganji Temple located in Kamedo, Kôtô Ward. 
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  Some historical documents show that vines of Katsunuma village were actually bedded 
out to other places. For instance, on 8/2 in a year around 1845, Miyataya Yashichi inquired to 
Sakamoto Ichibei regarding the shipping method of vine trees from Katsunuma to Edo.209 From 
the name, it is fair to assume that Miyataya is one of the several bakufu-contracted fruit 
wholesaler in Kanda. Likewise, it was alleged that Kôshû vines were planted in modern-day 
Minami-Kawachi County of Osaka Prefecture in 1643 and spread to its neighboring villages. The 
grapes produced in the villages of these areas were shipped to Osaka and traded in highly 
systematized commercial channels.210 Finally, a report from modern-day Nanyô City of 
Yamagata Prefecture introduced a vine of the Kôshû cultivar that had survived for 232 years 
since 1726.211  
 From the above examples about the exclusivity of the wholesalers, economic profitability, 
quality, and reputations, it is clear that Kôshû grapes dominated a special place in the 
commercial landscape in Edo. In the following, we shall turn our attention to the four villages 
that produced grapes. While the production scale in these villages was not necessarily significant, 
the villages were required to ship a certain amount of grapes each year to the Kanda market. 
Unlike today, annual yields were unstable, much more easily affected by the weather. Also, since 
these villages had to bear shipping costs, the situation was rather worse than the image we would 
embrace based on the above examples, especially the account provided by Ôkura Nagatsune.  
 
 
 
 209“Sakamoto Kumie ke shiryô,” in Katsunuma-chô Yakuba, Katsunuma-chô shiryô shûsei (Katsunuma-
chô, Yamanashi: Katsunuma-chô Yakuba, 1973), 389. The name of Miyata Yashichi appears in historical 
documents that were produced in 1845 as the head of Miyataya, one of the bakufu licensed wholesalers of Kôshû 
grapes. 
 210Iida Bun'ya, Kinsei kai sangyô keizai shi no lenkyû (Tokyo: Kokusho Kankôkai, 1982), 168.  
 211Katsunuma-chô Yakuba, Katsunuma-chô shi (Katsunuma-chô, Yamanashi: Katsunuma-chô Yakuba, 
1962), 624.  
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Production of Kôshû Grapes 
 Throughout the Tokugawa period, Kai Province was often associated with a variety of 
fruits produced in the area. They were referred to as “The Eight Delicacies of Kai Fruits (Kôfu 
hacchin).” (Figure 3) Kai sôki (The Collection of Records on Kai) written by the Confucian  
scholar Ômori Kaian features an illustration that numerates apples (ringo), persimmons (kaki), 
pomegranates (zakuro), chestnuts (kuri), grapes (budô), pears (nashi), gingko nuts (ginnan), and 
peaces (momo).212  
 Additionally, the most comprehensive survey of the province, The Gazetteer of Kai 
Province (Kai kokushi), features a detailed introduction of a variety of fruits produced in the 
province. Compiled sometime in the Bunka period (1804-1817), Kai kokushi illuminates the 
grapes of “Iwasaki villages” (Iwasaki mura referring to Kami-Iwasaki and Shimo-Iwasaki) as the 
best ones, followed by those from Katsunuma. Although grapes were produced in other areas, 
the ones produced in these three villages are superior to them. In these villages, “trellises stand 
next to one another on the mountain slop as if tiled roofs which line up [along streets] look like 
fish scales” (shichû kawara ya no rinji seruka gotoshi). They were presented to Edo Castle and 
sold to the bakufu in the eighth and ninth months of each year—the period when “packhorses 
roar in four directions.” Finally, Kai kokushi introduces a folk song that includes a line: “What 
did you receive as souvenirs from Kôshû?: Striped silk and dried grapes.”213 
 
 212The author Ômori Kaisan (1797-1849) later made a fortune by agriculture and business. The first edition 
of Kai sôki  was completed after his death in 1851 (the fourth year of Kaei era).  
 213Matsudaira Sadayoshi, Kai-koku shi (Kôfu, Yamanashi Prefecture: Tenkadô Shoten, 1966), 1192. 
Matsudaira Sadayoshi (1758-1831) was appointed the Kofu intendant in 1805. There, he planned the compilation of 
a comprehensive gazetteer of Kai Province. The bibliographic information is based on the Union Catalogue of Early 
Modern Japanese Books. 
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 In a quite different manner, Kanagaki Robun’s Kôshû dôchû hizakurige (Travels on the 
Kôshû Highway) introduces Kôshû grapes with vulgar, yet comical touches. As a vernacular 
fiction of the trip of two men Yaji and Kita to Mt. Minobu, the story both verbally and visually 
describes the people and regional specialties in the post stations along the highway . The 
illustration for the entry of “Katsunuma yado” (Katsunuma Post Station) shows that two travelers, 
Yaji and Kita, are speaking to a woman who is selling grapes under trellises. (Figure 4)  
 Woman: Hey, hey, why don’t you grab our famous grapes for your souvenir? 
 Kita: What? Are you saying you want me to take them? So, you won’t need money, will      
          you? 
 Woman: You are kidding. Please buy some of these. 
 … 
 Kita: [These grapes are] not for biting but for sucking. 
 Yaji: I’ll suck the juice and bite the flesh. 
 Kita: You’re stupid. Can’t you see? There is not much for biting.214 
 
The above quotation implies that street vendors or perhaps peasants themselves sold grapes to 
passing travelers. While the woman hails Yaji and Kita in a friendly manner, their replies and 
subsequent dialogue underscore the quality of the grapes in a jocular manner. Employed as the 
sole object to represent Katsunuma, juicy grapes—so juicy that there is not much to bite—are 
emblematically equated to the high quality of Kôshû grapes as Katsunuma’s regional specialty.  
 Despite the above descriptive equations of grapes to Katsunuma and Iwasaki villages, it 
has not been settled when grape production began in the Kôfu area. The most widely accepted 
speculation is that a man named Amamiya Kageyu in Kami-Iwasaki village discovered wild 
grapes, brought them back to his village, and began growing them.215 It has also has been 
suggested that they were brought from China as a medicine, when Buddhism was introduced in 
 
 214 Kanagaki Robun, Kôshû dôchû hizakurige, (1857/the fourth year of the Ansei era) Reki-2005-003-
004607, Kôshû bunko, the Yamanashi Prefectural Museum.  
 215Iida, 165, 166. 
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Japan in the sixth century.216 In either case, it is fair to assume that the grape production had 
begun before the Tokugawa period.  
 Located thirty-one ri from Edo, Kami-Iwasaki was not only the first village to implement 
the grape production but also the largest among the four villages in the scale of production. The 
village was inhibited by 333 male and 344 female residents in 1747,217 which decreased to 322 
males and 321 females in 1760. It had been “shipping [grapes] to the wholesalers in Edo and 
selling them at market prices. [However,] prices have [recently] dropped and the shipping is 
costly.” Therefore, “[profit] did not match the cost for the maintenance of grape trellises, and 
[some] grape trellises became desolate.” Profit depended on the overall climate of the year and 
did not cover all costs in the year of a bad harvest.218 
 The next largest village in the grape production was Katsunuma, which was located 
thirty-one ri twenty-six chô from Edo.219 With a population of 394 male and 392 female 
residents, the village had been shipping grapes to Edo and paying due taxes (myôga) each year 
until sometime around 1843.220 That is to say, the document emphasizes that the grapes were 
subject to taxes, indicating that the village sold the grapes for profit. At an altitude of about 400 
 
 216Katsunuma-chô Yakuba, Katsunuma-chô shi, 614, 623.  
 217“Kami-Iwasaki mura Enkyô yo-nen meisaichô” in Katsunuma-chô yakuba, Katsunuma-chô shiryô 
shûsei, 189. 
 218“Hôreki jû-nen Kami-Iwasaki mura murakagami chô” in Yamanashi kenritsu toshokan, Kôshû bunko 
shiryô, vol. 4, Kai-koku murataka narabi mura meisai chô hen (Kôfu: Yamanashi kenritsu Toshokan, 1975), 262, 
268; Katsunuma-chô yakuba, Katsunuma-chô shiryô shûsei, 177, 180. 31 ri equals 121.83 kilometers. 
 219“Kôshû dôchû yadomura taigai chô: Katsunuma yado no bu,” Katsunuma-chô Yakuba, Katsunuma-chô 
shiryô shûsei, 171. 31 ri 26 chô equals to 124.6 Kilometers or 77.4 miles. Myôga is the term designated to one of 
miscellaneous taxes (komononari) as opposed to major land taxes (hontomononari), and was levied for business 
licenses and privileges without fixed rates and paid for the period in which licenses were void. On the other hand, 
unjô was levied based on fixed rates for business licenses. See “Myôga” in Kokushi daijiten. 
 220“Katsunuma yado meisai chô” in Ibid., 176. 
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meters, Katsunuma village as well as Kami-Iwasaki enjoyed climatic advantages for the 
cultivation of fruits—light rain and wide temperature gap between the day and night.221 
 The village of Hishiyama was the third largest producer of grapes and consisted of 192 
households with 405 males and 384 females in 1806.222 By 1691, the village had been producing 
grapes since sometime around 1660.223 Initially, grapes were grown by the peasants of 
Katsunuma. However, unlike the aforementioned two villages, Hishiyama did not produce 
grapes to be presented to Edo Castle throughout the Tokugawa period. Therefore, the villagers 
did not conceive the grape production as unique to their village; rather, it was an extension of 
Katsunuma’s agricultural production.224 
 The smallest production scale among the four villages was that of Shimo-Iwasaki. In 
1729, the village, located thirty-one ri from Edo, had 325 male and 314 female residents and 
produced an insignificant amount of grapes. They were “shipped to wholesalers in Edo in 50 
packages each year. But recently not much has been yield … Since bad harvests have repeated in 
recent years, a considerable number of grape trellises have been abandoned.”225  Thereafter, the 
population shrunk to 294 male and 293 female residents in 1735.226  
 Table 4 shows that the percentage of vineyards outnumbers that of rice paddies in three 
villages.  Shimo-Iwasaki, which had more rice paddies than others, has the smallest percentage 
of vineyard to other fields. Even in Kami-Iwasaki the vineyards, which was largest among the 
 
 221Katsunuma-chô Yakuba, Katsunuma-chô shi, 653. 
 222“Bunka san-nen meisai chô” in Katsunuma-chô Yakuba, Katsunuma-chô shiryô shûsei, 245. 
 223“Hishiyama zakki” in Ibid., 118.  
 224Katsunuma-chô Yakuba, Katsunuma-chô shi, 666-68.  In fact, there are several documents proving that 
land was often transferred between the peasants of the two villages. See “Sakamoto Kumie ke shiryô” in 
Katsunuma-chô yakuba, Katsunuma-chô shiryô shûsei, 385-88.  
 225“Kyôhô jûyo-nen Shimo-Iwasaki mura murakagami meisai chô” in Yamanashi Kenritsu Toshokan, 
Koshû bunko shiryô, vol. 4,  249, 255. 1 package was made up with six baskets, each of which consisted five 
bunches of grapes. See the discussion below.  
 226“Kyôhô nijû-nen mura meisai chô” in Katsunuma-chô Yakuba, Katsunuma-chô shiryô shûsei, 194.  
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four villages, made up only twenty percent of the entire fields. Moreover, taking into 
consideration the costs that were incurred by the shipping of grapes, maintenance of vineyards, 
and payment of due taxes, the grape production was not so profitable as it was said to be in 
popular writings and was merely supplementary to incomes from other productions such as silk. 
The reason that it still continued was that the all villages except Hishiyama were required to 
fulfill the service of shipping their grapes to Edo Castle. Also, compared to sericulture, fewer 
peasants engaged in the grape production, and each grape peasants was assigned a larger plot of 
land than a peasants in sericulture. Therefore, at the individual level, there may have been an 
advantage in terms of the cash yield for the sales of grapes.227  
 Hishiyama and Shimo-Iwasaki possessed mulberry fields, the sizes of which were larger 
than their vineyards.228  The income generated by the sales of grapes in these two villages 
amounted to four to seven times and eighteen to twenty times as much as that of silk, 
respectively, compared to 3.3 times and four to five times, respectively, in Kami-Iwasaki and 
Katsunuma. Geographically, these two villages constituted one agricultural block across the Hi 
River, and Hishiyama was adjacent to Katsunuma. Since grape production in Hishiyama was 
often conducted by Katsunuma, it is possible that grape yields of the latter village included those 
grown in the former village. In both Katsunuma and Kami-Iwasaki, there was a network of 
peasants based on the mutual loan system (mujinkô) by collateralizing vineyards. This meant that, 
in terms of agricultural technology, Shimo-Iwasaki was somewhat isolated in their grape 
production. As such, the distribution of land to different productions did not remarkably 
influence the grape production; rather, it was the relationships between villages, each of which 
 
 227Katsunuma-chô Yakuba, Katsunuma-chô shi, 653.  
 228Ibid., 660.   
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had a different proportion of vineyards, that may explain why Katsunuma and Kami-Iwasaki 
eventually cooperated to maintain the “Kôshû” specialty of their grapes.  

Structure of Kenjô 
 In a document entitled “The List of Items Taken Over by Matsudaira Mino-no-kami from 
Chûnagon Tsunatoyo-kyô,” there is an entry about the grapes of Katsunuma. Compiled in 1705 
when Kôfu domain was transferred from the latter to the former, it included the grapes of 
Katsunuma as an important produce for the domain administration.  
 The grapes of Katsunuma village are to be purchased every year—[grapes are]
 transported to the wedded wife of the shogun (midaidokoro) with signed permission 
 for the  relay at post stations (yadotsugi shômon).229
 
During this period, the domain lord of Kôfu purchased the grapes of Katsunuma and presented 
them to Edo Castle. They were shipped with permission of the domain lord of Kôfu, so that the 
package smoothly transferred from carrier to carrier at post stations to minimize the duration of 
the transportation. Similar entries were made in 1724 and 1847 in order to inform successors of 
the importance of this produce and custom.230 From these pieces of evidence, it is clear that the 
grapes of Katsunuma had already been established as the “Kôshû” specialty by 1705. 
 
 229“Chûnagon Tsunatoyo-kyô yori Matsudaira Minô-no-kami e hikiwatashi mokuroku” (1705/the second 
year of the Hôei era), Reki2005-003-12552, Kôshû bunko, the Yamanashi Prefectural Museum. Matsudaira Minô-
no-kami is better known as Yanagisawa Yoshiyasu. Chûnagon Toyotsuna-kyô, who took over the domain from his 
father Tokugawa Tsunashige in 1678, refers to the subsequent sixth shogun Tokugawa Ienobu. In 1705, Toyotsuna 
was adopted to the incumbent fifth shogun Tsunayoshi, so that the latter could succeed the shogunate. Actually, 
Tsunashige was the second son of the third shogun Iemitsu and his son Tsunatoyo was the younger brother of the 
fourth shogun Ietsuna. For more details, see Yamanashi-ken Kyôiku Înkai, Yamanashi-ken shi: Tsûshi hen, vol. 3, 
Kinsei, 1 (Kôfu-shi, Yamanashi: Yamanashi-ken, 2006).  
 Unfortunately, there is no historical document which reveals that the shogun actually ate grapes. However, 
many entries compiled in Tokugawa jikki show that grapes were often used for rituals. See Iwashita Tetsunori, 
Kenryokusha to kusuri: Ninjin, budôshu, osoba no okusuri (Tokyo: Hokuju Shuppan, 1998). According to him, there 
is the only one historical document from the Tokugawa period about domestic wine brewery. However, he contends 
that it was mistaken for a kind of sake.  
 230The entry of 1724 can be found in “Kai san gun hikiwatashi mokuroku,” Reki2005-003-012551, Kôshû 
bunko and “Kai koku sangun utsushi gaki” (both produced in 1724/the ninth year of the Kyôhô era), Yoryû-ke 
monjo, Reki-2005-008-001740, the Yamanashi Prefectural Museum; for 1847,  “Kai koku san gun utsushi sho” 
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 The grapes were shipped to Edo between the beginning of the eight month and the middle 
of the tenth month each year. Customarily, Kami-Iwasaki shipped seven baskets to be presented 
to Edo Castle and eight baskets to be sold to the bakufu.231 However, the exact number seems to 
have varied from year to year. On 1760/8/10, Kami-Iwasaki shipped twenty-five bunches in five 
baskets of grapes.232 In 1770/3, the village planned to ship 372 packages in the period from 8/6 
to 10/12 and assigned each peasants the certain number of bunches he was to contribute.233  In 
this plan, we do not know how many bunches were packed in each basket and how many baskets 
were to be presented to Edo Castle. According to another example, on 1867/8/23, the village 
shipped to Edo Castle 6 baskets (seventeen bunches each) and a basket of eighteen bunches as 
well as six baskets (seventeen bunches each) and an additional basket of eighteen bunches to be 
purchased by the bakufu.234 Finally, it shipped six baskets (seventeen bunches each) and one 
basket of eighteen bunches to Edo Castle and six baskets (seventeen or eighteen bunches each) 
for the sale to the bakufu sometime in 1868/8.235 
 However, all bunches that were shipped were not safely shipped to Edo. Grapes were 
damageable and perishable. Grapes were shipped to Edo primarily via the Kôshû highway that 
connected Edo and Shinano Province (or Shinsû, modern-day Nagano Prefecture); if there was a 
natural disaster such as a flood that blocked traffic, they were loaded on ships at the Shinden 
 
Shinohara-ke monjo (1847/the fifth year of the Kôka era), Reki-2005-008-001740, the Yamanashi Prefectural 
Museum. In 1724, Kôfu was placed under the direct control of the bakufu by the installation of the Kôfu Branch 
Office (Kôfu kinban bugyô). The domain load Matsudaira Kai-no-kami Yoshisato was transferred to Yamato 
Kôriyama Domain (modern-day Nara Prefecture), and Arima Dewa-no-kami Sumiyoshi and Okitsu Noto-no-kami 
Tadadasato were appointed the first Kôfu intendant. The entry f 1847 was a report of local products to the intendant 
at the Isawa branch office of the Kôfu intendant.  
 231Kanda shijô shi kankô înkai, Kanda shijô shi, 72.  
 232“Amamiya Yasuko ke shiryô” in Katsunuma-chô Yakuba, Katsunuma-chô shiryô shûsei, 261.  
 233“Maeda Yukie ke shiryô” in Ibid., 286, 87. 
 234“Maeda Yukie ke shiryô” in Ibid., 349.  
 235“Maeda Yukie ke shiryô” in Ibid., 353. The date appears as “the fourth year of the Keiô era in the 
document, which is usually referred to as the first year of the Meiji period. 
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bank (kashi) of the Katsura River. Although a shipment could have arrived at Edo in five or six 
days, it was not always given a smooth transfer at the different stations on the highway or at river 
crossings. As a result, a shipment often had to stay overnight at a post station or riverbank. Under 
these circumstances, Amamiya Zenzaemon of Kami-Iwasaki was, for example, informed on 
10/27 that three quarters of the grapes that he had shipped to a bakufu official were damaged and 
therefore not presented.236 On another occasion in 1844, the peasants of Kami-Iwasaki expressed 
their distressing situation in which grapes “were found rotten” en route to Edo and “perished 
because carriers dropped them onto the ground by mistake.”237 
 In order to remedy the situation, the Tanaka intendant office of the Tayasu territory 
amended the shipping regulations.238 As Katsunuma was a post station, all grape shipments were 
to be transported there and transferred to village-contracted carriers. After this reform, Kami-
Iwasaki was allowed to choose the shipping manager (sairyô) in charge of arranging all 
shipments, selecting the carriers, and sending them directly to Edo.239   
  The water route was not used as often as the land route due to higher costs. In this 
process, the cargo was loaded onto ships at the bank of the Katsura River (modern-day 
Uenoharamachi, Kita-Tsurushi County, Yamanashi Prefecture) and shipped to Sugaura (modern-
day Hiratsuka City, Kanagawa Prefecture) where they were unloaded at the estuary of the 
 
 236“Amamiya Yasuko ke shiryô” in Ibid., 257.  
 237#204 “Kami-Iwasaki mura oage budô to hikae yô budô ni tsuki jûrai dôri sashimochi nida no insû 
osakifure negaigaki,” in Yamanashi-ken kyôiku înkai, Yamanashi-ken shi: Shiryô hen, vol. 10, Kinsei, 3, 333.  
 238 Kami-Iwasaki was under the Tayasu’s jurisdiction. The Tayasu family is one of the Three “Lord” 
Families (gosankyô) of the Tokugawa with the Shimizu and Hitotsubashi families. These families were next to the 
Three “Branch” Families of the Tokugawa (gosanke).  
 239#323 “Katsunuma yado yori Kami-Iwasaki mura he kakaru nashi budô nimotsu Edo omote tsukeokuri 
ikken naisai nitsuki gitei shômon” in Yamanashi-ken Kyôiku Înkai, Yamanashi-Ken Shi: Shiryô Hen, vol. 10, Kinsei, 
3, 517.  
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Sagami River. From there, the cargo was hauled to Edo via the Tôkaidô highway. However, it 
was a costly way of shipping. For example, in 1824, Kami-Iwasaki requested a loan  
from the Tanaka intendant office in order to make up the financial deficit incurred by the low 
yield of grapes and high shipping costs. According to the request, the year saw heavy rain in the 
summer, and there were serious obstacles on the land route. As a result, the village postponed the 
shipment. However, since a possibility arose that a number of grapes would turn rotten, the  
shipping was done via the water route. Thereafter, they “made various arrangement and shipped 
the grapes via the Tôkaidô highway … [this route] constitutes a detour and caused extra shipping 
costs.”240 (Map 1) 
 Once delivered to the bakufu-contracted fruit wholesalers in the Kanda market, best a 
report was made to the Office of Produce (aomono yakusho) and grapes were immediately sorted 
out for the presentation to Edo Castle. For purchases, the payment was made to producers based 
on market prices. In the year of 1845, six wholesalers were licensed to receive the shipments of 
Kôshû grapes. Among them, Nishimura Koichirô, Mikawaya Usaburô and Ikedaya Chôzô of 
Sudachô  were in charge of securing the grapes of the best quality for the presentation to the 
shogun. Others sold them to the bakufu. After the procurement for Edo Castle was complete, 
Izumiya  Jûjirô of Yotsuya purchased the remaining grapes to be sold to public.241  
 In this way, Kôshû grapes were transported to Edo to be presented to Edo Castle or sold 
at the market. At least up to the end of the eighteenth century, they monopolized the market 
channel of grapes that connected Kai Province and Edo. At the threshold of the nineteenth 
century, some fruit wholesalers of Edo began to handle grapes from other villages around Kôfu. 
 
 240#197 “Kami-Iwasaki mura budô fusaku no ue ni shushi nite Tôkaidô mawashi no dachin tabun no tame 
naisai shuttai ni tsuki haishakukin” in Ibid., 325, 26.  
 241Kanda shijô shi kankô înkai, Kanda shijô shi, 114, 115. Yotsuya indicates the area on the Kôshû 
highway east of Edo Castle on the way to Shinjuku. 
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This initiated a series of conflicts over the “authenticity” of the “Kôshû” grapes, and two villages 
in particular—Katsunuma and Kami-Iwasaki—sought to establish the legitimacy of their grapes 
as Kôshû grapes to be exclusively presented and sold to Edo Castle.  
 
In Defense of the Legitimacy 
 In 1836/2, an official of Hakuro village Jin’emon along with the headman of Yu village 
Jizaemon submitted a petition to the Kofu intendant on behalf of Yamamiya village. In the 
document entitled “A Humble Inquiry with All Due Respect”:  
 The officials of Hakuro village of Yamanashi County wish to inquire into [the 
 possibility that Yamamiya village would be allowed to sell grapes outside Kai 
 Province]. Such an attempt has been made in adjacent Yamamiya village, which has 
 yielded a prolific harvest. Hence, [grape producers of this Yamamiya village] petition to 
 pay due taxes (myôga) beginning in this year and sell grapes not only in Kai Province, 
 but also in other locations. Regarding this petition, [Hakuro village] asked of us the 
 feasibility [of such activities]. We, hereby, assure our consent to their request of the 
 cultivation and sale of grapes in various locations [by Yamamiya village].242 
 
According to this document, Yamamiya village had succeeded in growing marketable grapes and 
sought intendant’s permission to secure market channels not only to neighboring areas but also 
outside Kai Province. This inquiry—especially its reference to “other locations” because it 
would potentially include Edo—greatly alerted the grape producers in Katsunuma and Kami-
Iwasaki and triggered the dispute on the exclusive sale of grapes in Edo and their privilege to 
present their “Kôshû” grapes to Edo Castle. 
 It is not clear when Yamamiya began growing grapes. The author of Kôshû budô saibai-
hô, Fukuba Hayato, speculated in 1910 that during the An’ei period (1772-1780), nursery vines 
were introduced to Hakuro and Yamamiya via Ichikawa-Daimon village.  This was conducted 
 
 242#167 “Yamamiya-mura budô koshô umu otadashi kakitsuke hikae,” in Kôfu-shi Shishi Hensan Înkai., 
Kôfu shishi: shiryô hen, vol. 5, Kinsei, 3(Kôfu-shi: Kôfu Shiyakusho, 1987), 167. All the three villages involved in 
this petition were located in modern-day Kôfu-shi.  
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secretly as Kami-Iwasaki, Shimo-Iwasaki, and Katsunuma villages would protest the potential 
devaluation of their grapes,243 implying the “inferior” quality of Yamamiya’s grapes. Moreover, 
village regulations seem to have prohibited the transfer of nursery vines to other parties. For 
example, though the date is unknown, a man named Genbei (perhaps a peasants) of Kami-
Iwasaki sold vines to a peasants of Tokujô village, Hanzaemon. Later, Kami-Iwasaki bought the 
vines back from Tokujô, and Genbei received a sentence of “confinement within a bakufu-
certified inn with chain-handcuffs” (tegusari yadoazuke), of which he and his relatives petitioned 
for a pardon for the commutation.244  
 However, it is more probable that Yamamiya had developed vineyards for marketable 
grapes by the first decade of the nineteenth century. According to the historian Iida Bunya, the 
village had already shipped grapes to Edo in the first quarter of the nineteenth century.245 In 1869 
(the second year of the Meiji period), Yamamiya once again filed a petition for the sales of its 
grapes in the new capital of Tokyo. According to this petition signed by the village headman 
Katsujirô and officials Denzaemon and Zenbei, the village requested the intendant to conduct an 
investigation into the impoverishment of the village and its agricultural land during the Bunka 
period (1804-14). At that time, the peasants planted grapes to make up the deficiency on their tax 
payment and gained significant yields. They began “selling them in the city of Kôfu and the 
 
 243Yamanashi-ken kyôiku inkai, Yamanashi-ken shi: Tsûshi hen, vol. 3, Kinsei, 1, 582. The Ichikawa-
Daimon was located in modern-day Ichikawamisato-chô. Also, see Iida. According to Fukuba, four grape vines were 
introduced to the Ichikawa-Daimon as early as 1771. However, this case did not seem to have become an issue that 
would undermine the grapes of Katsunuma and Kami-Iwasaki.  
 244#207, “Kami-Iwasaki mura nai no budô-ki wo Tokujô-mura hyakushô e uriwatashi ni 
Tsuki katai-nin Genbei no yuumenn negai,” in Yamanashi-ken Kyôiku Înkai, Yamanashi-ken shi: Shiryô hen, vol. 
10, Kinsei, 3, 337, 38.  
 245Iida, 186, 190.  
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surrounding areas in order to make the full payment on land taxes. There were a few other 
villages that produced grapes.”246 
 Located northwest of Kôfu on the upstream of the Ara River, Yamamiya village had 
suffered from crop failures for years until the Bunka period and therefore had been unable to 
fulfill the requirement for land taxes. As a result, destitute villagers periodically went to other 
places for seasonal employment (dekasegi) or simply absconded from the village (taiten), and a 
considerable number of villagers have gone bankrupt (tsubure byakushô); paddies and fields 
became wastelands due to the lack of maintenance. In addition: 
 A large number of deer and wild boar have ruined the fields on the mountain slope. In 
 response, after discussing the issue, we sought to protect the fields night after night by 
 deploying muskets to disperse the animals. However, it was not entirely effective due to 
 the large size of the land.  
 
Repeated attempt to protect the farmland from wild animals failed, and it became exigent for the 
villagers to find out a way of fulfilling the tax requirement. In order to hash out a solution, the 
village experimented with grape production and succeeded in yielding significant quantities. It 
was under these circumstances that the village began selling its grapes in the neighboring areas 
and sought to expand its market channels.247 
 The above petition prompted the peasants of Kami-Iwasaki in the same year to actually 
visit Yamamiya and request its villagers to immediately halt their grape production. While 
notifying Yamamiya that their grape production “would be a great obstacle” to the maintenance 
of the high quality of Kôshû grapes produced by Katsunuma and Kami-Iwasaki, implying the 
superior quality of the grapes produced in these two villages to ones in Yamamiya. In order to 
 
 246 “Yamamiya-mura budô takoku e urisabaki kata kansatsu kudashitsuke negai” (1869/the second year of 
the Meiji period), Reki2005-003-019927. Kôshû bunko, the Yamanashi Prefectural Museum. 
 247Ibid. 
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prevent Yamamiya from entering the trade channel, the peasants of Kami-Iwasaki insinuated the 
possibility that they would confiscate the vines. Nevertheless: 
 The peasants of Yamamiya village did not accept our pleas and hid behind beguiling 
 rhetoric. Moreover, [Katsunuma] learned that Yamamiya village submitted a frivolous 
 petition [to their local intendant of the Kôfu Branch Office of the bakufu] … We 
 implore [the Isawa intendant of the Kôfu Branch Office of the bakufu] for special 
 consideration to negotiate with [the Kofu Branch Office of the bakufu]. 
 
Here, Katsunuma is seeking recourse with the Kôfu Branch Office of the bakufu, requesting that 
they intervene in the regulation of the grape production and trade. It was the last resort of the 
village to use the official channel in order to achieve “not only the abatement of entrants in the 
grape cultivation but also the removal of all vines and the assurance of the smooth transaction of 
the future present of the grapes [to Edo].”248 However, given that the two villages continued 
appealing to the intendant, no injunction was issued that barred Yamamiya from grape 
production.  
 Upon Kami-Iwasaki’s failure, Katsunuma followed suit and filed a protest on the grounds 
that the intervention of Yamamiya would induce devaluation of grapes in the market, as well as 
the impediment of the shipment of high quality grapes to Edo Castle. In 1837/11, the Isawa 
intendant of the Kofu Branch Office summoned the village headman and two officials, Chôhei, 
Shoemon, and Shôbei of Katsunuma to “inquire into the possibility of any obstacle to its 
cultivation of grapes upon the approval of the petition [filed by Yamamiya].” In response, three 
representatives of Katsunuma village submitted to the intendant an “Opinion Brief of Katsunuma 
Village Regarding the Petition Submitted by Yamamiya Village for the Cultivation of Grapes 
and the Payment of Due Taxes” that claimed the authenticity of the grapes and the legitimacy of 
the exclusive right of the grape production in Katsunuma and Kami-Iwasaki.  
 
 248# 198 “Yamamiya-mura nite budô sakutsuke myôga jônô negaiide ni tsuki Katsunuma-mura koshô no 
soshô,” Yamanashi-ken Kyôiku Înkai, Yamanashi-ken shi: Shiryô hen, vol. 10, Kinsei, 3, 326, 37.  
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 [The two villages] have been producing grapes for a long time. The land survey record 
 for our  villages has a special entry for the yield of grapes and the size of grape fields 
 along with those for rice and other crops … [we] have not planted new vines. Moreover, 
 the grapes for the presentation [to Edo Castle] have been chosen from our grapes for a 
 long time. As Kôfu was governed by the Kôfu Branch Office of the Bakufu (Kôfu kinban 
  shihai), our grapes are presented [to Edo Castle].  
 
The two villages not only grew grapes and paid due taxes but also limited the availability of 
grapes in order to maintain a certain level of quality and prices. Since the grapes of the two 
villages had been exclusively presented to Edo Castle as Kôshû grapes, the entrance of 
Yamamiya village into the market would significantly alter the contour of the grape trade. In 
addition, “the quality and prices of grapes will decline, since [Kôshû] grapes are not currently 
widely demanded [because of high prices] and their availability limited,” denoting that the small 
production scale of two villages ensured the high quality and prices, which ultimately 
distinguished their “Kôshû” grapes from others. Furthermore,  
 It is obvious that the producers will feel pitiful. As a result, the grape production will 
 deteriorate in our villages and producers face the predicament. Furthermore [the grape 
 production in Yamamiya village] will be the encumbrance to the management of the 
 village, as we will be unable to send  grapes to the aforementioned bakufu-contracted 
 fruit wholesalers and due pay taxes, and peasants will be unable to continue [the grape 
 production]. 

Not only would the quality and prices of the grapes change, but the life of the peasants in these 
villages would be seriously undermined if permission was issued “without further deliberate 
investigations” about the entrance of Yamamiya into the grape market.249
 There is no evidence confirming the reaction of the Isawa intendant to the above protest. 
The intendant may not have issued any measure to bar Yamamiya from continuing grape 
production, because Katsunuma and Kami-Iwasaki took two further actions to win an injunction 
to Yamamiya so that their grapes could remain exclusive in the market, especially in Edo. In the 
 
 249Ibid. This shows that grapes in the two villages were subject to hontomononari (major land taxes).  
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next several years, the two villages urgently sought to secure their exclusive right to ship grapes 
to Edo. First, these two villages filed a joint petition. Second, they sought to have the bakufu-
contracted fruit wholesalers in Kanda sign a mutual agreement that the former would ship their 
grapes exclusively to the latter and the latter would not accept any grapes other than those 
produced and shipped by the former.   
 In 1840/10, 164 peasants of Kami-Iwasaki submitted a joint petition with Katsunuma.250 
Entitled “Signed Agreement for the Disbursement for the Joint Petition of Kami Iwasaki Village 
with the Katsunuma Post Station Regarding the Increasing Cases of Grape Cultivation in 
Neighboring Villages,” the document claimed the same authenticity and legitimacy of their 
grapes by employing the rhetoric that had appeared in the protest filed in 1837. Two claims 
included in this petition are as follows: First, they had paid land taxes levied on the vineyard; 
second, they had been shipping only grapes of the highest quality to Edo for the presentation to 
Edo Castle. Then, it guaranteed that the two villages would take any responsibility for expenses 
that would be incurred by the termination of grape production in other villages.251 Curiously, the 
document does not single out Yamamiya as the subject of such termination. Rather, as the title of 
the document suggests, other villages such as the village of Hakuro, which had planted nursery 
vines from the village of Ichikawa-Daimon, might have been also producing grapes.  
 This joint statement was followed by a negotiation between Katsunuma and Kami-
Iwasaki on the one side and the bakufu-contracted fruit wholesalers on the other. Sometime in 
1845, Kami-Iwasaki sent a protocol to the five bakufu-contracted fruit wholesalers to ensure the 
 
 250 The recipient is unknown; however, since Kami-Iwasaki produced the document, it was fair to consider 
the Tanaka intendant of the Tayasu family to be the recipient. 
 251#199 “Kinnen hokamuramura nite budô oetsuke tabun no tame Katsunuma yado to ichidô shusso ni 
tsuki Kami-Iwasaki sonchû shukkin to reninchô,” in Yamanashi-ken Kyôiku Înkai, Yamanashi-ken shi: Shiryô hen, 
vol. 10, Kinsei, 3, 328. In the same year, Shimo-Iwasaki also filed a grievance about the low yield of their grapes. 
See “Shoka shiryô” in Katsunuma-chô Yakuba, Katsunuma-chô shiryô shûsei, 389. 
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exclusivity of their grapes. According to this protocol, the grapes produced in other villages in 
Kôfu (Kôfu kinzai basho chigai budô) had been traded and “affected the process of pricing” 
because they were mixed with the grapes produced in the former two villages. While the five 
wholesalers “inspected the grapes (of the two villages) for the presentation to Edo Castle” and 
sold the remaining grapes in the market, the two villages sought to secure an independent, 
exclusive marketing channel by requesting the five wholesalers not to handle the grapes 
produced in places other than the two villages. In return: 
 Especially for the grapes presented to Edo Castle, we have been committed to shipping 
 them with special care. … … We will ensure that we will send our grapes exclusively to 
 you and not to other destinations. In case of violation, we ascertain that the violator shall 
 not be authorized to ship grapes to you and sell them in Edo.252 
 
These five wholesalers were in charge of supplying fruits of the highest quality to Edo Castle. 
Therefore, they would be able to determine if grapes of other origins were superior to those of 
the two villages. If this occurred, the villages would not only lose the prestige attached to the 
grapes as the presents to Edo Castle but also be seriously affected by potential devaluation, 
endangering the life of peasants in the two villages. It is precisely because of this potentiality that 
violators would not be allowed to ship their grapes to Edo.
 The five Kanda wholesalers replied to the protocol in the twelfth month of the same year 
with “A Note Submitted by the Edo Fruit Wholesalers to Kami-Iwasaki Village Regarding the 
Rejection of Grapes of Unauthorized Origins” and “the Protocol Submitted by the Edo Fruit 
Wholesalers to Kami-Iwasaki village”—the former guaranteeing the fidelity of the five Kanda 
wholesalers to the latter. While admitting the entrance of grapes of different origins into the 
 
 252#201 “Kami-Iwasaki mura yori Edo mizugashi don'ya ate basho chigai budô to tôchisan budô ni 
kakawaru giteisho,” Yamanashi-ken Kyôiku Înkai, Yamanashi-ken shi: Shiryô hen, vol. 10, Kinsei, 3, 330, 31. The 
five contracted wholesalers include Nishimuraya Koichi, Mikawaya Usaburô, and Ikedaya Chôzô of Kanda Sudachô, 
Miyataya Yashichi of Kanda Saekichô, and Izumiya Shigejirô of Yotsuya. 
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market, the protocol asserted that “these grapes do not meet the standard to be presented to Edo 
Castle.” Moreover, it acknowledges the commitment of the two villages to their service to ship 
high quality grapes by underlining that “when we received a number of orders [from the bakufu] 
and faced difficulties [in securing grapes],” two villages “would make special arrangements and 
procured necessary amounts.” For these reasons: 
 [We] as the wholesalers are confident [of future business with two villages] … After the 
 implementation of the above protocol, in case one violates it by accepting and selling the 
 grapes of different origins, the head wholesaler of the year (gyôji) will report it to the two 
 villages. [The two villages shall] discontinue the shipment of the grapes to him. We will 
 also dismiss him form the wholesale association. In witness whereof, the parties here to 
 have executed this protocol to eliminate violators by placing our seals thereon.253 
 
As in the protocol of Kami-Iwasaki, the violator would be subject to the proscription from the 
association—that is, the violator’s membership in the fruit wholesale association would be 
rescinded. 
 This bilateral negotiation resulted in a mutually profitable agreement. On the one hand, 
Katsunuma and Kami-Iwasaki secured the market channel to Edo Castle without disruptions 
caused by grapes of other origins, which had caused price drops. On the other hand, Kanda 
bakufu-contracted fruit wholesalers were able to gain the exclusive right to receive grape 
shipments from the two villages, whose quality met the standard for the presentation to Edo 
Castle, and could also sell what was left out of the selection process in the market for greater 
profit than grapes of other origins. In reality, a historical record does show that Yabuhara village 
of Shinano Province shipped grapes to be presented to Edo Castle at the beginning of the 
nineteenth century. However, they could not compete with ones from Katsunuma and Kami-
 
 253#203 “Edo mizugashi don’ya yori Kami-Iwasaki mura ate sashidashi giteisho” in Ibid., 332, 33.  Also, 
for the exactly same document send to Katsunuma, see “Sashidashi môsu giteisho no koto” in Ozawa Hisajij ke 
monjo in Katsunuma-chô Yakuba, Katsunuma-chô shiryô shûsei, 390, 91. In these two documents, Iseya Hanshichi 
of Kanda Tachô is added to the senders.  
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Iwasaki, not only because of their lower quality but also because of the geographical 
disadvantage of Yabuhara, located about 250 kilometers northwest of Edo.254 In this way, 
Katsunuma and Kami-Iwasaki were able to sustain and further stabilize the legitimacy to present 
their grapes to Edo Castle as “Kôshû grapes.”   
 The reason why the series of the above negotiation took place at this particular historical 
moment will not go beyond speculations. The most admissible explanation will be Iida Bunya’s 
assertion that grapes of other origins continued to be shipped to Edo. However, it is possible that 
the protocol was the reflection of the Tenpô Reform (1841-43) implemented by Senior Councilor 
(rôjû) Mizuno Tadakuni (1794-1851), especially in light of a quick response of the bakufu-
contracted fruits wholesalers of Kanda to Katsunuma and Kami-Iwasaki. Responding to the 
social and economic unrest and a series of popular uprisings triggered by the protracted Tenpô 
Famine (1833-39), he implemented a variety of economic policies, of which the primary 
importance was the promotion of free trade by means of discontinuing the wholesaler 
associations, so that constantly increasing prices of food and other goods would be reduced and 
stabilized.255  
 As the expansion of other markets at the end of the nineteenth century loomed large in 
the eyes of Kanda wholesalers for the maintenance of their privilege of procurement, the 
promotion of free trade ineluctably involved the Kanda market. Already in 1816, the 
procurement of vegetables for Edo Castle was “not bound by old customs,” denoting that Kanda 
wholesalers had lost the exclusive right.256 Still, it is suggestive in terms of the underlying 
importance of the Kanda market that the bakufu ordered it during the Bunsei period (1818-29) 
 
 254Katsunuma-chô Yakuba, Katsunuma-chô shi, 690, 691.  
 255For an overall picture of the Tenpô Reform, see Fujita Satoru, Nihon rekishi sôsho, vol. 38, Tenpô no 
kaikaku (Tokyo: Yoshikawa Kôbunkan, 1989).  
 256Ibid., 116.  
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not to received direct shipments of fruits from unknown producers without deliberation and 
issued an authorization in 1839 to the fruits wholesalers of Kanda Sudachô and Shinkokuchô to 
present fruits for Edo Castle.257  Such direct shipments seem to have been handled by 
unauthorized dealers. However, the Tenpô Reform was to encourage such unauthorized 
wholesalers to directly engage in retail sales without wholesalers intermediating in commercial 
channels.  
 On 1842/7/13, the Edo town magistrate issued a notification to Kanda “dealers” 
regarding the handing of direct “amateur” shipments by producers (yamakata yori shirôto jiki 
hikiuke itashi). According to this notification, despite the recent order for the discontinuation of 
trade associations (toiya nakama chôji), the procurement for Edo Castle was still conducted by 
former wholesalers, who still received the shipments from producers. On behalf of the promotion 
of free trade, such shipments “should directly be delivered to the Office of Produce.”258 What the 
bakufu envisioned in this notification was the overall decline of prices of produces by purchasing 
them without passing through the hands of wholesalers.259
 Sometime in 1843, a man named Gihachi and nine other employers of the store owned by 
Kanbei in the third block of Honjo Kayabachô  requested to the representative of the fruit dealers 
permission for their procurement of fruits for Edo Castle. In response, the representative inquired 
into the magistrate. Later in the tenth month, the above ten employers received the advice from 
the magistrate including the following statement: 
 Regarding the fruits for the presentation to Edo Castle (goyô mizu-gashi no gi), the  
 service of procurement has been provided by the fruits wholesalers in Kanda Sudachô
 
 257Ibid., 115.  
 258#13678, in Kinsei Shiryô Kenkyûkai, Edo machibure shûsei, vol. 14 (Tokyo: Shima Shobô, 2000), 160, 
61. There is a notification issued on 8/3 in the same year to supplement this document. See #13686 in the same 
volume, 167, 68.  
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 and other thirteen wards. Recently, it has been reported that the above wholesalers had 
 been accepting direct shipments by producers. (yamakata jikini hikiuke) ... 
 
The result was that Kanbei’s store received permission for procurement after the representative 
consulted other wholesalers.260 Here, it is noteworthy that not only had the store been handling 
direct shipments for producers, but the representative agreed to license Kanbei’s store to be one 
of the procurer for Edo Castle, despite Mizuno’s decision back in 1839. 
 The promotion of free trade made it increasingly difficult for the bakufu to secure fruits 
for Edo Castle. This does not necessarily mean that the amount of fruits shipped to Edo declined. 
Rather, it indicates that the increase in the number of fruits dealers dispersed them throughout the 
city of Edo, instead of concentrating them in the Kanda market and others in charge of 
procurement. In 1842, the magistrate circulated an advice among fruits wholesalers in Edo to 
increase the amount of fruits they should purchase in the future. As the advice articulates, those 
who had been recently licensed to procure fruits for Edo Castle did not report their acquisition of 
fruits to Office of Produce. Instead, they sold such fruits without inquiring into the necessity of 
procurement. Furthermore, it had been reported to the bakufu that some licensed fruit dealers 
purchased produces before they were delivered to those in charge of procurement.261  
 Given the above situations under the Tenpô Reform, it can be claimed that the dealers (or 
former wholesalers) in Kanda in charge of supplying Kôshû grapes also faced the growing 
necessity to secure the trade channel with the grape producers in Katsunuma and Kami-Iwasaki, 
as they produced only one kind permissible for the procurement. It was possible that newly 
licensed dealers would purchase and sell them by bypassing the Office of Produce. However, the 
exclusive assurance for the acquisition of Kôshû grapes would allow Kanda dealers to maintain 
 
 260#16124, Kinsei Shiryô Kenkyûkai, Edo machibure shûsei, vol. 14, 226.  
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the preeminent status as the fruit dealers, which would ensure trust from their customers.  On the 
other hand, the proposal of Katsunuma and Kami-Iwasaki for the protocol in 1845 would have 
been their tactical reaction to the challenge cast by Yamamiya and other villages over the grapes, 
which were being shipped to the alarmed the Kanda market. It was under these conditions that 
the two villages sought to ensure the legitimacy of their grapes, so that the grapes, which were 
not selected for the presentation, could still maintain a certain level of commercial value.  
 Despite the above protocol, the grapes produced by Yamamiya and other villages seem to 
have kept disrupting the exclusive right given to Katsunuma and Kami-Iwasaki. This disruption 
caused the violation of one of the signatories of the protocol Mikawaya in 1860. According to 
the “Notification from the Edo Wholesaler Association to the Shippers of Iwasaki village 
Concerning the Violation of Miyataya Yashichi for the Acceptance ofGrapes of a New Origin,” 
Yamamiya and other villages “disguise their grapes as those [from Katsunuma and Kami-
Iwasaki]” and shipped them to Edo. These grapes were mixed in with the “authentic” grapes of 
Katsunuma and Kami-Iwasaki.262 As a consequence, adulteration occurred and grapes of lower 
qualities were presented to Edo Castle.  
 On this occasion, one of the bakufu-contracted fruit wholesalers, Miyataya Yashichi, 
violated the protocol and Katsunuma and Kami-Iwasaki suspended the shipment of grapes. 
According to Miyataya, a man named Nakazawa Mohei from Kôfu shipped the grapes of a new 
origin (shinzan budô). However, at the time of delivery, Miyataya was absent from the store and 
his shopkeeper “without knowledge of the protocol” received the shipment and made payment. 
As a result, the two “villages notified us about the violation and cancelled the shipment of grapes 
 
 262#205 “Miyataya Yashichi torikawasshi kitei ni ihaishi shinzan budô ukeharai ikken ni tsuki Edo ton’ya 
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until the case was investigated.” At the same time, the two villages unexpectedly inquired into 
the compliance of other wholesalers with the protocol. In response, Miyataya admitted his 
negligence and expressed his apology for not having send the representatives of Kanda 
wholesalers to the two villages to explain that the violation was due to the shopkeeper’s lack of 
knowledge about the protocol. Then, Miyataya pleaded for the resumption of grape shipments by 
ensuring that: 
  [My] employees now have understood the protocol, and I have confirmed with other 
 wholesalers the rejection of the grapes of other origins and adherence to the protocol. … 
 In the event that information on a similar violation is communicated to you, we will 
 resign our right to reason against your decision.  
 
This statement demonstrates the momentous urgency for a Kanda wholesaler to sustain a 
marketing relationship to Katsunuma and Kami-Iwasaki. As the grapes of the two villages were 
established distinctively as Kôshû grapes, a trader disguised grapes of different origins as those 
of Katsunuma and Kami-Iwasaki origins. This implies that the label, “Kôshû grapes,” promised 
the uncontestable quality and profitability. 
 The above incident resulted in a further tightening of the commercial channel between 
Kanda bakufu-contracted fruit wholesalers and Katsunuma and Kami-Iwasaki; nevertheless, this 
did not mean that other villages completely ceased the grape production as the petition 
Yamamiya filed in 1869 shows. That is, about thirty years after the first petition for the sale of 
grapes in 1836, the village was still eager to promote its grapes. In addition, according to the 
petition Kami-Iwasaki submitted to the Tanaka intendant in 1850 for a loan to make up the 
deficiency caused by a bad harvest: 
 In Kami-Iwasaki village of Yatsushiro County, there has been almost no yield of  grapes 
 in this year. We currently have completed our service [to present grapes to Edo Castle]. 
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 We selectively furnished the shipment by offsetting the shortage with the grapes that we 
 had purchased from other villages (tasho yori kaiirete).263 
 
This shows two important historical developments regarding the grape productions in villages 
other than Katsunuma and Kami-Iwasaki. First, grape production in other villages did continue 
after the two villages successfully excluded Yamamiya and other villages from the Kôfu-Edo 
trade channel, although it is not entirely clear how many villages engaged in it. Second, one or 
more villages were capable of producing the grapes that would meet the standard for the 
presentation to Edo Castle. Or, it simply meant that Kami-Iwasaki obtained grapes from either 
Hishiyama or Shimo-Iwasaki. We do not know if Kanda wholesalers were aware of this 
adulteration. However, should there have been any inquiries, it is possible that the grapes  
produced in villages other than the two (Kôfu kinzai basho chigai budô) were presented to Edo 
Castle after disguising them as authentic and preeminent. 

Conclusion
 The production and shipment of the grapes form Katsunuma and Kami-Iwasaki were not 
without impediment.Bad weathers damaged vines and caused obstacles on the regular 
transportation route to Edo. Also, bad harvests engendered financial burdens to maintain the size 
of the vines necessary for the required service. These consequences, which would seriously 
undermine the lives of peasants, resulted in the requests for loans that the villages submitted to 
local intendant offices. However, they still continued the grape production. Among the reasons 
for the villages’ performance was the nature of the shipment—obligatory service to present the 
grapes to Edo Castle and a sense of prestige attached to it.  
 
 263“Amamiya Yasuko ke shiryô” in Katsunuma-chô Yakuba, Katsunuma-Chô Shiryô Shûsei, 281. 
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 Likewise, the fruit wholesalers of the Kanda market, engulfed by the welter of newly 
licensed “dealers” under the penchant of free trade, had to struggle to maintain their status. The 
growth of Edo into a metropolitan center of consumption under the ear called “Pax Tokugawa” 
precipitated unprecedented demands for food, which resulted in the creation of new wholesalers. 
Then, food prices were crucially affected by the unexpectedly belated end of the Tenpô famine. 
In order to reduce and stabilize such prices, Mizuno Tadakuni opened market to those previously 
unlicensed merchants by allowing them to bypass wholesalers and pursue retail sales.  
 It may be these coeval historical upheavals in Kai Province and Edo that ultimately 
connected Katsunuma and Kami-Iwasaki and the fruit wholesalers of the Kanda market. As a 
result, they exchanged a protocol, promising the two villages’ exclusive shipment of grapes from 
the two villages on the one hand and the wholesalers’ refusal of shipments from other origins on 
the other. They commonly sought to defend their legitimacy for the service to procure Kôshû 
grapes based on their longstanding honor to be able to do so. However, there seems to have been 
other reasons and motivations. 
 We have seen that the two villages repeatedly legitimized the exclusivity of the service 
based on its continuous engagement and the sense of honor and prestige emanating from it. As 
Maitte asserts, a given brand establishes and maintains itself by often using “historical depth as a 
sign of their legitimacy,” and its trust and reputations “were fundamentally linked to public 
policy and to imposed quality norms.”264 As soon as the grapes arrived at the Kanda market, the 
bakufu-contracted fruit wholesalers began the process of selections, in which the bunches of 
grapes that satisfied “imposed quality norms” were sorted out to be presented to Edo Castle and 
ultimately eaten by the paramount, unquestionable authority—shogun. Ultimately, it was Edo 
 
 264Maitte: 2, 3.  
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Castle that imposed such norms and created a public policy by which the peasants of the two 
villages and bakufu-contracted fruit wholesaler were required to secure the certain amount of 
grapes every year. Needless to say, certain rewards were concomitant with this requirement. As 
we have seen, it was the honor for the peasants to continue this service; for the wholesaler, such 
service would make their business trustworthy and reputable. 
 However, if we approach this issue with Ôkura Nagatsune’s analysis in mind, it is fair to 
assess that the peasants still expected the rebound of profit by continuing the service of 
presenting the grapes to Edo Castle, especially because even a small-scale production was pretty 
profitable. 
Given that a value of a regional specialty entitles the producer to generate added values to the 
product, it is highly possible that the defense of the grapes appeared to be imperative in the eyes 
of the peasants. Also, the concurrence of the wholesalers with the peasants’ proposal may imply 
that the exclusion of other types of grapes from their handling would not strikingly damage their 
business. Overcoming of the disruption by Yamamiya, Katsunuma and Kami-Iwasaki send their 
grapes to Edo as “Kôshû grapes” until the end of the Tokugawa period. Yamamiya did not seem 
to have made another attempt until 1869. We do not know if this petition was accepted. 
Thereafter, the production of grapes in the area expanded and the first winery was to be installed 
in modern-day Kôfu City in 1870.  
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Figures, Tables, and Maps 
 
Figure 7: The wrapping paper of Kôshû grapes. The letter in the circle at the upper center means “upper,” denoting 
a higher authority. Although the year of production is unknown, it is possible that the letter was designated to the 
shogun. reki-2005-003-020674, Kôshû bunko, the Yamanashi Prefectural Museum. 
 
 
 
 
 
 
 
Table 3: Location of Fruit Wholesalers in Kanda. The wholesalers of fruits are concentrated in the eastern block of 
the Kanda market, where they exclusively handled fruits. Two Mikawaya as well as two Ikedaya  can be considered 
as the same wholesaler as the survey of the tangerine wholesalers was conducted in 1797 and grapes 1845. This 
means, a wholesaler was allowed t handle more than one item.  
Area Locations Wholesaler Product 
Kanda Tachô Iseya Hanshichi Kôshû Grapes Western Block 
Kanda Renjakuchô  Shimaya Shinsuke Tateishi Persimmons 
Mikawaya Zenbei Kishû Tangerines 
Mikawaya Usaburô Kôshû Grapes 
Nishimuraya Koichi Kishû Tangerines 
Nishimuraya Koichi Kôshû Grapes 
Ikedaya  Kinbei Kishû Tangerines 
Ikedaya  Chôzô Kôshû Grapes 
Eastern Block Kanda Sudachô  
Tangoya Yasuemon Tateishi Persimmons 
In-between Area Kanda Saekichô  Miyataya Yashichi Kôshû Grapes 
Kanda Shimo-Sakaechô  Miyataya Yahei Kishû Tangerines 
Horiechô  Kazusaya Kichibei Kishû Tangerines 
Horichô  Ôshuya Matbei Tateishi Persimmons 
Honshiba Suzuya Gorobei Kishû Tangerines 
Honshiba Suzuya Gorobei Tateishi Persimmons 
Motoyokkaishichô  Tangoya Yasujirô Tateishi Persimmons 
Other areas 
Yotsuya Izumiya  Shigejirô Kôshû Grapes 
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Figure 8: “The illustration of Grape Trellises” reproduced from Ôkura Nagatsune, Kôeki kokusan kô, 371. 
 
 

 
Figure 9: “The Eight Delicacy of Kai Fruit.” The illustration of eight specialty fruit in Kôshû. Kai sôki, (1851) reki-
2005-003-004924, Kôshû bunko, the Yamanashi Prefectural Museum. 
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Figure 10:“Katsunuma.” Kanagaki Robun, Kôshû dôchû hizakurige, (1857) Reki-2005-003-004607, Kôshû bunko, 
the Yamanashi Prefectural Museum. 
 
 
 
Table 4: Land use of four grape-producing villages. Reproduced from Katsunumachô  shiryô shûsei, 648, 49 and 
Yamanashi-ken shi: Tsûshi hen, vol. 3, kinsei 1, 579. The figures of the sizes of rice paddies and fields, the number 
of households, and the percentage of vineyard are based on the Shôtoku Land Survey conducted between 1711 and 
1716. The figures of cash income from sericulture and grapes were in 1724 in Kami-Iwasaki, 1838 in Katsunuma, 
1728 in Hishiyama, and 1729 in Shimo-Iwasaki. 1-tan is approximately 99.176 m2. 
 Rice 
Paddies 
(%) 
Fields (%) Number of 
Households 
%  of 
vineyard to 
the entire 
fields 
Cash Income 
from 
Sericulture 
Cash 
Income 
from 
Grapes 
Kami-Iwasaki 234,916-
tan (42) 
323,729-
tan (58) 
171 19.2% 
62,168-tan 
100-ryô 30-ryô 
Katsunuma 320,212-
tan (35) 
603,112-
tan (65) 
242 8.3% 
50,058-tan 
Approx. 100-
ryô 
Approx. 
20-25-ryô 
Hishiyama 93,719-tan 
(12) 
718,801-
tan (88) 
211 4% 
28,752-tan 
60-70-ryô 10-15-ryô 
Shimo-
Iwasaki 
338,124-
tan (57) 
259,503-
tan (43) 
190 2.3% 
5,969-ta
  
90-100-ryô 5-ryô 
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Map 1: The Kôshû Highway. Sugaura is located where Sagamigawa (Sagami River) meets Tôkaidô (highway).  
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Chapter 4: Pigs and Battleships: Pork for “Rich Country, Strong Army”


Introduction 
 On 1863/10/15, Sudô Yoshizô, the owner of a used bookstore, wrote the following in his 
famous Fujiokaya nikki (Fujiokaya diary): 
 According to the official of the first block of Shibatachô, Kyûshichi, two samurai  made a 
 stop at the neighbor watch office around eight o’clock this past 14th ... [According 
 to the two samurai,] they had been searching and confiscated five cows en route to 
 Yokohama as [to be sold] as food to foreigners. This is impermissible ... From now on, in 
 the event that one sees cows passing by to be sold to foreigners in Yokohama, he/she 
 shall immediately report to the neighbor watch office and take these cows back.265  
 
The two samurai were the members of the Tenchû-gumi (heavenly punishment group), who 
threatened people who profited from their business with foreigners or gave any information 
about Japan to them.  
 This chapter aims to examine the “end” of early modern dietary practice by focusing on 
the consumption of the meat of four-legged animals, especially pork. During the early-modern 
period, the handling of animal carcasses and the practice of meat eating were considered a cause 
of defilement and practiced only among the people of the hereditary outcaste group (eta or 
kawata). This assumption seems to have constructed a dietary map in which the beginning of 
meat eating was equated with the beginning of modern dietary practice. However, meat eating 
itself was widely practiced under the name of “medicinal eating” (kusurigui). In a block of 
Kôjimachi ward of Edo, there was a section often referred to as “the beast market” 
(kemonodana) where people could walk into a restaurant called a “ beast restaurant” 
(momonjiya) and eat, for example, wild boar stewed under the euphemism “mountain whale” 
(yamakujira) for “medicinal eating (kusurigui). At the same time, Hikone domain  produced 
 
 265Sudô Yoshizô, “Fujiokaya nikki,” 275. 
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miso-marinated beef and presented it to the shogun and high-ranking officials a total of twenty-
eight times beginning in 1781.266  
 In the existing scholarship, these aspects of meat eating have been explored in the context 
of manners and customs as well as social status.267 In the second half of the Tokugawa period, 
number of vernacular writings introduced meat eating either as a new social custom or a sign of 
the decline of morality, and medical books prescribed different kinds of meat for the 
nourishment of the sick. In addition, those who visited Nagasaki commonly noted meat eating.  
 Visitors to Nagasaki, where the Dutch and Chinese merchants were allowed to stay at the 
manmade island, Dejima and at the China House (tojin yashiki), respectively, characterized such 
meat eating as “foreign.” At the beast market in Edo, people had access to the meat of game 
animals, including deer, wild-boar and monkey, while some accounts suggested dog, foxes, and 
raccoon dog (tanuki) meat was also available. A close examination of primary sources reveals 
that there is no mention of the sale of beef and horse meat throughout the Tokugawa period and 
indicated that pork did not appear until the middle of the nineteenth century. The meat of cattle 
was not eaten because of their agricultural value; pork was only seen in Nagasaki where some 
Japanese peasants raised pigs for the above two groups of foreigners. However, this situation 
changed in the beginning of the nineteenth century. “Beast” restaurant not only served simple 
stewed meat but also arranged dishes according to customers’ budgets, and many launched new 
 
 266See Hikone-shi, Shinshû Hikone shishi, vol. 7: Shiryô hen, Kinsei 1 (Hikone-shi: Hikone Shiyakusho, 
2002), 266. 
 267Kamo Giichi, Nihon chikusanshi: nikushoku, rakunô hen (Tokyo: Hôsei Daigaku Shuppan Kyoku, 
1976); Yamauchi Hisashi, Shoku no rekishi jinrui gaku: hikaku bunkaron no chihei (Tokyo: Jinbun Shoin, 1993); 
Katarzyna Joanna Cwiertka, Modern Japanese Cuisine: Food, Power and National Identity (London: Reaktion, 
2006); Shimizu, “Meat-eating in the Kôjimachi District in Edo,” in Japanese Foodways, Past and Present, ed. Eric 
C Rath and Stephanie Assmann (Urbana, IL: University of Illinois Press, 2010), 92-107; Yokoyama Yuriko, “Toba 
wo meguru hitobito,” in Toshi no shûen ni ikiru, ed. Tsukada Takashi, vol. 4, Mibunteki shûen to kinsei shakai 
(Tokyo: Yoshikawa Kôbunkan, 2006), 53-85. 
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businesses carrying the meat of a variety of animals to meet the demand from foreigners. 
Thereafter, meat shifted from a source of defilement to a symbol of “civilization.”  
 In this chapter, I examine the historical shift from the Tokugawa to Meiji periods by 
looking at the businesses of independent merchants and entrepreneurs, for which the bakufu did 
not establish an official commercial channel. I will particularly look at how a man named Kakuta 
Tôru promoted pork for national development. He established the “Cooperative Relief Society” 
(Kyôiku sha) in 1870, advertised a high nutritional value for pork and began a pig farming 
operation by soliciting investors. In the middle of rapid historical changes, Kakuta saw the future 
of Japan in eating pork from “Cooperative Relief pigs” which were to be fed “Cooperative Relief 
potatoes.” That is, Kakuta attempted to advocate the consumption of pork from the pigs raised in 
his society as a crucial means to nourish the Japanese and deal with the encroachment of Western 
powers.  
 Yokoyama Yuriko has discussed how the Meiji government organized the slaughtering of 
cattle and the sale of beef beginning in 1871. In that year, the government removed the privilege 
of the former outcaste to handle animal carcasses and launched a new system in which the 
slaughtering of cattle was subject to government licensing. In the following year, the government 
established the Office of Slaughtering (togyû aratame gaisha) which was put in charge of hiring 
professional butchers. At the same time, a group of merchants emerged, consisting of two 
subgroups—those who sold beef at stores and those who served beef dishes at restaurants.268 
Both groups excluded former outcastes and maintained the structure of early modern trade and 
wholesale associations. For example, the new government license functioned in the same way 
 
 268Yokoyama Yuriko, “Toba wo meguru hitobito,” 55, 56. 
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the bakufu license for official duties (goyô). In securing the supply chains through which to 
collect cattle, they also gained their exclusive right to supply beef to governmental institutions.269
 This chapter is divided into three parts. I first draw a landscape of meat eating in Edo. 
While meat eating was practiced at a specific site for medicinal purposes, this practice began to 
catch attention of more and more people as it was introduced in guidebooks. In the second part, I 
observe the historical shift in the idea of meat eating, as Japan, particularly the city of Yokohama, 
was being opened to Western powers. As the above example from the Fujiokaya nikki shows, 
people initially sought to profit by selling meat to the foreigners and then to expand their 
business by attracting Japanese customers. The third part closely analyzes the process through 
which Kakuta attempted to promote pork eating and pigs to be identified with his society. In 
doing so, I show how the notion of medicinal eating persisted despite the fact that the Japanese 
had already begun publicly selling the meat of four-legged animals.  
 
Eating “the Beast” in Edo 
The Beast Market
 As we have seen in Chapter One, there were nineteen meat-serving restaurants in Edo in 
1811. It is not clear what sort of meat they served. However, it would be fair to assert that they 
mostly prepared the stewed meat of game animals, as the killing of cattle was strictly forbidden 
by the Tokugawa bakufu. As early as 1612, the bakufu issued an edict banning the killing of 
cattle and the sale of their corpuses and ordered domain lords to relay the ban to their subjects.270 
Thereafter, it issued similar edicts to ban the collection of old cattle for slaughter in 1732 to 
 
 269Ibid., 67. 
 270Tokyo Daigaku Shiryô Hensanjo, ed., Dai Nihon shiryô, vol. 12-10 (Tokyo: Tokyo Daigaku Shuppankai, 
1971), 5. It should be noted that this was issued along with others, including the ban on Christianity and smoking 
tobacco.  
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Bizen and Bitchû provinces and 1783 to these two provinces and extended it to Tôtômi 
province.271
  In the city of Edo, there were two locations of “the beast market.” One was at Kôjimachi 
just east of Edo Castle (modern-day Chiyoda ward) and the other at the east end of Ryôgoku 
Bridge (modern-day Taitô Ward). There, meat eating was widely practiced under the pretext of 
medicinal eating with various euphemisms referring different kinds of meat with euphemisms. 
While these restaurants were called “momonjiya” (monster shops), people in Edo enjoyed 
different kinds of game animals, not limited to wild boar. For example, sometime during the 
1780s in his Shoshôbai ôrai (The Coming and Going of a Variety of Goods), the painter 
Katsuma Ryûsui observed that wild boar, deer, fox, wolf, bear, raccoon dogs, otter, weasel 
(itachi), cat, wild dog (yamainu), and various kinds of fowl were transported to the beast market 
for sale.272 However, according to the recollection of the nativist scholar Saitô Hikomaro (1768-
1854), people seem unwilling to share their experiences of meat eating. In 1847, he 
retrospectively described meat consumers, particularly those of wild boar and deer, as 
“contemptible people” (iyashiki hito) and the practice of meat eating as “shameful.”273 (Figure 11 
and Map 2)
 According to the Meiji court physician Kôchi Zensetsu (1834-1908), there was only one 
beast restaurant (the Kôshûya) toward the end of the Tokugawa period. Written sometime 
between the end of the nineteenth century and his death, his “Kôjimachi ryakushikô” (A Short 
 
 271Ôkurashô, Nihon zaisei keizai shiryô, vol. 3 (Tokyo: Zaisei Keizai Gakkai, 1922), 578, 580. According 
to the copy that existing in Hikone domain, the 1783 edict was directed Ômi (modern-day Shiga prefecture), instead 
of Tôtômi. See Hikone-shi, Shinshû Hikone shishi, 7: Shiryô hen, Kinsei 1:76. 
 272Katsuma Ryûsui, “Shoshôbai ôrai, zôho,” in Ôraimono taikei, ed. Ishikawa Ken, vol. 69 (Tokyo: 
Ôzorasha, 1993), 23. 
 273Saitô Hikomaro, “Kamiyo no nagori,” in Enseki jusshu, ed. Ichishima Kenkichi, vol. 2 (Tokyo: Kokusho 
Kankôkai, 1911), 48. 
 143 
history of Kôjimachi) offers a retrospective account of the beast market. Referring to the Edo 
guidebook Saikô Edo sunago (Grains of Edo Sand, Revised, 1772), he states: “there was a beast 
market on the third block of Hirakawachô ; many [meat-selling merchants] hanged pieces of 
meat from winter to spring.”274 Building on Kôchi, Kôjimachi kushi (The History of Kôjimachi 
Ward) indicates that the above Kôshûya was originally the only place serving meat in the beast 
market, but that the number grew from the end of the eighteenth through the beginning of 
nineteenth centuries.275However, it eventually was reduced to one, which was closed down in 
1877.276 Given that the beast market was introduced in an Edo guidebook as one of the city’s 
famous sightseeing spots and by Kôchi as one of Kôjimachi’s specialties, it is possible that the 
market itself drew a number of visitors hoping to experience “medicinal eating.”
 In a sense, the years around which the poet Kikuoka Senryô composed Saikô Edo sunago, 
marked the turning point in the contours of the beast market. In 1830, the nativist scholar 
Kitamura Nobuyo (1783-1856) described its development in his Kiyû shôran (Laughable views 
of happy plays). While the shops in the beast market sold raw meat, it was not until the 
beginning of the 1770s that “restaurants” opened up in the beast market and began serving 
cooked meat.277 In the first half of the 1830s, the Confucian scholar Terakado Seiken illustrated 
the changes brought forth by the growth of meat-serving restaurants in his Edo hanjôki  (The 
Record of Edo Prosperity). 
Yamakujira goes well with onions and is served individually to each customer in a pot on 
 a portable charcoal brazier (hibachi). People eat it together with the hibachi set next to 
 one another. The rich have it with sake; the poor with rice … The meat pot comes in 
 three different sizes. The small one is fifty mon, the medium one hundred, and the 
 
 274Kouchi Zensetsu, “Kôjimachi ryakushi kô,” ed. Mitamura Engyo (Tokyo: Chûô Kôronsha, 1978), 337. 
 275Kôjimachi kushi, Kôjimachi-ku (Tokyo: Tokyo-shi, 1935), 1124. 
 276Kouchi Zensetsu, “Kôjimachi ryakushi kô,” 337. 
 277Kitamura Nobuyo, “Kiyûshôran,” in Nihon zuihitsu taisei, bekkan, vol. 4 (Tokyo: Yoshikawa K!bunkan, 
1979), 46. 
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 large one two hundred. Nowadays, the prices of meat have skyrocketed … People do not 
 argue about prices. The meat of different animals such as wild boars, deer, otters, wolves, 
 bears, and Japanese serow (kamoshika), are piled up at the storefront.278

Despite the rising prices, visitors did not complain. Catering to individual needs in terms of sizes, 
side dishes, and types of meat, the beast market, as Saitô Hikomaro recalled later, drew more and 
more people to experience what was once deemed “shameful” and an activity for “contemptible 
people.” Instead, meat eating was regarded as encouraging an eater’s “pride” and 
“boastfulness.”279 
 The development of the beast market and its selective nature—absence of the meat of 
cattle—were attested to by foreign visitors. For example, the Russian novelist Ivan 
Aleksandrovich Goncharov visited Japan as the secretary of Admiral Yevfimy Putyatin on his 
mission to sign a commercial treaty with Japan. Arriving in Nagasaki onboard the Pallada in 
August 1853, a month after Commodore Perry’s “ gunboat diplomacy,” he found himself and 
ship crews unable to obtain beef because “the Japanese treat cattle as valuable working animals” 
and “are forbidden to kill them.” Therefore, they had to contact the Dutch who had contact with 
Japanese merchants for their supply of beef and other kinds of meat at Dejima.280 On the other 
hand, he noted his surprise at bakufu officials who did not hesitate to eat pirozhki—a Russian 
bun baked or fried and stuffed with various fillings including beef.281
 In addition, the Scottish botanist Robert Fortune visited Japan in October 1860 and again 
in April 1861 and wrote a chronicle of his travels, published under the title Yedo and Peking in 
 
 278Terakado Seiken, “Edo hanjô ki,” in Shin Nihon koten bungaku taikei, vol. 100 (Tokyo: Iwanami Shoten, 
1989), 49. 
 279Saitô Hikomaro, “Kamiyo no nagori,” 48. 
 280Ivan Aleksandrovich Goncharov, Goncharofu nihon tokôki, trans. Takano Akira and Shimada Yô 
(Tokyo: Kôdansha, 2008), 114. This volume is the translation of excerpts related to his visit to Japan. The original 
edition, which included his accounts on England and the African Continent was published under the title Frigate 
Pollada published in 1858. 
 281Ibid., 131. 
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1863. As was consistent with his profession, most of his accounts pertain to plants unique to 
Japan and China; however, he also included many descriptions of the daily lives of commoners. 
During a visit to one of the Edo’s famous sightseeing spots, the Sensôji Temple, as he passed by 
a commercial area where he noticed a butcher shop, he noticed evidence of a Japanese diet in 
which “Japanese ate not only fish and vegetables.” Although Fortune noticed venison being sold 
at many places, he did not find beef and mutton because “the Japanese do not kill and eat cattle 
in the way we do.”282 Finally, during the closing years of the Tokugawa period, the Dane 
Edouard Suenson landed at Yokohama, Hyôgo, and Osaka as a French naval officer. In August 
1866, he observed in Yokohama that although the Japanese “eat pheasant as people in Europe eat 
chicken,” they “do not eat beef at all.” Moreover, as cattle were used for transportation, he 
lamented the low quality of the beef supplied to the foreigners as “coarse and not fatty.”283  
 In sum, it is obvious that early-modern Japanese ate meat but the types of meat they 
consumed followed a strict set of rules. They did not embrace much admonition towards fowl 
meat, but the eating of four-legged animals, especially cattle, had a negative implication in terms 
of Tokugawa social order. However, from the end of the eighteenth century on, the beast market 
became the gourmands’ new destination, offering a variety of meat dishes at different prices, and 
visitors did not hesitate to share their experience of meat eating with others. Here, we should 
underline two points derived from the above observation. First, there is no mention of beef in 
relation to the beast market. As the three foreigners above noted, Japanese did not eat the meat of 
 
 282Robert Fortune, Bakumatsu Nihon tanbôki: Edo to Pekin, trans. Miyake Kaoru (Tokyo: Kôdansha, 
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 283Edouard Suenson, Edo bakumatsu taizaiki: wakaki kaigun shikan no mita nihon, trans. Nagashima 
Yôichi (Tokyo: Kôdansha, 2003), 54. Suenson wrote seven essays based on manners and customs of the Japanese 
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volume is the translation of all the seven essays. 
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cattle, and none of the accounts of the beast market tell us that it was available there. Second, 
there is no mention of pork. There seems to be a reason for this consistency. It is clear that beef 
avoidance was based on cattle’s agricultural and other practical values. In the following section, 
we will observe the status of pork in early modern Japan. 
 
Status of Pigs and Pork 
 --With such grace; Yang Guifei sinks her teeth into pork284  
 
 Written in 1769, the above senryû (sarcastic/humorous poem) shows us one popular 
representation and perception of pork during the mid-Tokugawa period. The senryû is a form of 
short poem developed during the Tokugawa era as an expression of popular sentiment and was 
composed in a witty, humorous, satirical, and cynical manner. Yang Guifei (719-56) was a 
famous Chinese beauty during the Tang dynasty of China. Deeply attracted by her, the reigning 
emperor Xuanzong lived an indulgent life with her in the imperial chamber and allowed her 
brother Yong Guozhong to gain political power. However, when Guozhong’s policies provoked 
internal turmoil, his rule previously backed by Xuanzong collapsed, ushering in the decline of 
the Tang dynasty. While the Tang poet Bai Juyi regretted the grave consequences Xuanzong’s 
love for her led to, her image was often associated with the lychee—her favorite fruit which was 
delivered upon her order from southern China to the capital Chang’an by post horses. In early 
modern Japan, Yang Guifei’s beauty was featured in paintings and prints, often in a comical 
manner.285 
 
 284Yamazawa Hideo, ed., Haifû yanagidaru, vol. 1 (Tokyo: Iwanami Shoten, 1995), 166. The original 
reads: Utsukushii kaode Yôkihi buta wo kui. 
 285For example, Chôbunsai Eishi’s “Mitate sansan zu (parody of ‘the three vinegar tasters’)” or Kubo 
Shunman’s “Gensô Yôkihi yûraku zu (Emperor Xuanzong and Yang Guifei).” For the explanation on the visual 
parody of beautiful female figures in woodblock prints, see The Allure of Edo: Ukiyoe Painting from the Museum of 
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 The above poem offers a symbolic association of two conflicting images, beauty and 
pork—a type of meat which did not appear in descriptions of the beast market. Instead of simply 
eating, the original Japanese phrase designates Yang Guifei’s act of chomping pork by using a 
vulgar expression for “eating,” kui. Despite her admirable beauty, her image is not paired with 
the lychee but with pork. Moreover, despite popularly expected female behavior to minimize the 
exposure of the teeth and tongue, her act of eating pork leads to the opposite image, wherein her 
puckered lips would create the appearance of “gobbling.” Now her beauty, coupled with her 
status as the emperor’s concubine, creates a playful implication of her pork eating—an act that is 
parodied by conjuring up the image of “gobbling.” 
 Another senryû poem employs a surgeon to illustrate a pig, indicating its medical use for 
vivisections.  
 —The surgeon’s pigs; they are fed: for the sake of death286
 
Composed in 1765, this poem succinctly points out a particular role assigned to the pig. First, it 
indicates the pig’s utility for surgeons who are conducting  anatomical experiments. Fated to 
eventual mutilation and slaughter, the pig’s life is significantly reduced to a secondary status in 
relation to draft animals.  Second, for human beings, the pig does not have to be caught and can 
be easily raised. Unlike the wild boar and other wild animals which peasants often had to deploy 
rifles to shoot in order to protect their agricultural products, the pig does not threaten human 
lives but rather is used for the enhancement of medical knowledge. 
 In fact, one of the Japan’s “enlightened” thinkers, Fukuzawa Yukichi (1835-1901), noted 
his experience with a pig in Osaka, where he pursued the Dutch learning (rangaku) at a school 
 
Fine Arts, Boston (Edo no yûwaku: Bosuton bijutsukan shozô nikuhitsu ukiyoe ten) (Tokyo: Asahi Shinbunsha, 
2006).
 286Yamazawa Hideo, Haifû yanagidaru, 1:53. The original reads: Geka-dono no buta wa shinimi de 
kawaretru. 
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with the leading scholar Ogata Kôan (1810-63). As poor students, he and his colleagues were 
always asked by the “coward” owner of a beef-stew restaurant (gyûnabeya) to slaughter cattle. 
One day in 1857, the owner asked him to slaughter a pig. So, he and his fellow students tied its 
four legs with a rope and held it under the water to drown it. In return, the owner gave them the 
pig’s head. Upon the return to the school, they cracked it open with an ax and “examined things 
like the brain and eyes.” However, as Fukuzawa noted, the owner might have suspected that the 
students, including Fukuzawa himself, were outcaste (eta) because of their willingness to 
slaughter cattle and pigs.287 The ease and willingness with which they killed four-legged animals 
seemed to stem not from their medical training but from their social background.  
 The development of medical knowledge in relation to the nutritional value of different 
foods towards the end of the seventeenth century adds another notion to pigs—pollution. In the 
breadth of knowledge which appeared in popular publication, meat was a major feature, 
beginning with an appropriation of Chinese medical knowledge to Japanese soil but rapidly 
transforming into one particular to Japan.The forerunner of this process was the Kyoto 
physician Nagoya Gen’i (1627-1696). Published in 1671, Eppo shokumotsu honsô (Eppo’s 
Medical Knowledge of Food) was a collection of medical knowledge of food. Eppo was critical 
of medicine developed in the Ming dynasty in China (1336-1644) and advocated a return to 
ancient Chinese knowledge. According to him, among many different kinds of meat, pork is 
“slightly poisonous”; it will hinder blood circulation, weaken muscles and bones, and damage 
skins.”288 Filled with statements which attribute negative qualities to pork, Nagoya cautions the 
 
 287Fukuzawa Yukichi, Fukuô jiden (Tokyo: Iwanami Shoten, 2000), 67. For the English translation, see 
Fukuzawa Yukichi, The Autobiography of Fukuzawa Yukichi, trans. Eiichi Kiyooka, with a forward by Albert M. 
Craig (New York: Columbia University Press, 2007). 
 288Nagoya Gen’i, “Eppo, shokumotsu honsô,” in Byôtai eiyô koten sôsho, ed. Nihon Eiyôshikai (Tokyo: 
Daiichi Shuppan, 1974). This volume is a photocopy version of the original that does not bear page numbers.  
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reader not to eat large amounts of pork because of its detrimental effect on human health. By no 
means entirely original for its constant reference to the medical knowledge of eating from 
ancient China, Nagoya’s work clearly invokes a sense of the taboo against pork.
 If Eppo’s Medical Knowledge of Food marks the threshold of the Japanese departure 
from Chinese knowledge, it was Hitomi Hitsudai’s Honchô shokukagami (The Encyclopedia of 
Food  in Our Imperial Land) in 1697 that offered the very first “Japanese” medical and 
geographic knowledge of food based on his empirical analyses.289 Following the title, Hitomi 
prescribes various kinds of food which were available in honcho—the land under the emperor’s 
divine rule. In the section for the pig, he explains its characteristics: 
 Mostly, people raise the pig because it delightedly drinks polluted water from the 
 drainage ditches and kitchen and gains weight day by day. The pig does not have to be 
 fed and can be easily raised. Or, they can be killed to feed fierce dogs which are good for 
 hunting. It is always raised by courtiers ... Even when they are cut by swords or bitten by 
 dogs, the pig does not seriously get wounded. They recover quickly within a few days.290  
 
Here, Hitomi’s description of pigs is solely based on their utility values in clean in up food 
scraps from the drainage ditches. In other words, the pig’s body, the above passage suggests, 
signifies the embodiment of pollution as it eats what human beings would drain from the kitchen. 
Therefore, the pig does not require fodder like the cow and horse. In addition, it is fed to dogs 
which were either used for hunting or often killed to feed falcons for the shogunate falconry.  
 As the pig drinks water polluted by human beings, its meat and fat were not exempted 
from such an image as its growth was the result of items disposed by human beings. As Hitomi 
 
 289Harada Nobuo, Edo no ryôrishi: ryôribon to ryôri bunka (Tokyo: Chûô Kôronsha, 1989), 48; Harada 
Nobuo, Rekishi No Naka No Kome to Niku, 265. Hitomi’s work was preceded by, for example,  Manase Gensaku’s 
Nichiyô shokusei (Characteristics of Everyday Food) in 1633 and Ryôri monogatari (Cooking Tales) in 1643. 
However, knowledge applied by these two publications was a direct application of that of the ancient Chinese 
medicine, combined with the other developed during the medieval period in Japan. 
 290Hitomi Hitudai, Honchô shokukagami, 244. Emphasis mine. Actually, pigs had close relationship with 
the warrior class (samurai) as their meat as well as dogs’ was used for the shogunate falconry. 
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explains, although its bladder cures certain illnesses, the human body does not benefit from pork 
at all because  “pork hinders blood circulation, weaken muscles and bones, and damages the skin 
…  pork especially has a negative effect on the sick and those with knife/sword wounds.”291 
Moreover: 
Pork fat is widely used by surgeons as an ointment. People in our country do not use 
much of it. However, the Koreans, Chinese, and Dutch, always consume it by adding it to 
stir-fried and stewed dishes. Therefore, there may be some people in Tsushima and 
Nagasaki who eat it on a daily basis.292  
 
Here, Hitomi discusses pork fat in three geographical dimensions—Nagasaki as a window to the 
Dutch and Chinese, Tsushima as a window the Koreans, and “Japan.” Foreigners and Japanese 
are positioned at polar opposites with people in Nagasaki and Tsushima falling somewhat in-
between. This geographical configuration divides the Japanese and foreigners based on the 
frequency of their consumption of pork fat. When the notion of “pollution” is added to this 
configuration, three groups of foreigners and “some” in Tsushima and Nagasaki are represented 
in this way, differentiated from “the Japanese” who are not contaminated by because of their 
abstention from defilement. 
 Hitomi’s definition of the pig and its meat probably reflects the rudimentary nature of 
Japanese knowledge at the time which was disseminated to the Japanese reading public, thanks 
to the development of the publication business. The very first encyclopedia in the Japanese 
history, Terashima Ryôan’s Wakan sansai zue (the pictorial encyclopedia of the universe of 
China and Japan, 1713) offers descriptions of pigs and pork which echoed those by Nagoya and 
Hitomi. Categorized as one among six domesticated animals, the pig, Terashima elucidates, is 
easy to raise. It does not have to be fed with large amounts of food because “by nature, it favors 
 
 291Ibid. 
 292Ibid., 245. 
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pollution” (kegare o konomu nari).293 Terashima does not tell us what sort of “the pollution” the 
pig specifically would eat. However, given the definition of the term, the very least pollution 
included substances which, as in Hitomi’s description, human being would dispose. 
 Terashima also includes a discussion of the nutritional value of pork which not only 
demonstrates a remarkable similarity to the description outlined by Hitomi and Nagoya but 
pushes it to the extreme. According to Terashima, although pork is “slightly poisonous” but one 
who has recovered or is recovering from acute diseases, prolonged coughing, and anal fistula, 
should refrain from eating it because “it will certainly cause them to relapse.” Moreover, while 
its fat and bladder cure certain kinds of illness and diseases, “the Western barbarian” (seijû) 
produces medicine with the piglet’s bladder.294 The term, seijû, had been in the Chinese 
vocabulary to indicate different ethnic groups living in the west. As it is applied to Japan in 
parallel to honchô, Terashima’s text appears incongruent with its western neighbors, 
geographical designations of which include the Ryukyu Kingdom (present Okinawa), southern 
China, and their neighboring islands.  
 In contrast to “the Western barbarian,” people in honcho, Terashima notes, neither eat 
pork nor raise pigs. 
Since the pig is easy to raise, there are some places [which domesticate it] in Nagasaki 
and Edo. However, honchô does not favor its meat. Also, nobody pets it. For this reason, 
there are few who domesticate it. In addition, the pig and piglet are slightly poisonous 
and are not beneficial for human beings. 295 
 
 
 293Terashima Ryôan, Wakan sansai zue, 1, 28:515. Terashima opens up the chapter of animals as follows: 
“The category of the Kimono (beast?) includes those with four legs covered by hair. The kedamono (livestock) is 
those raised by human beings. The Rites of Zhou (Zhou li) states: The chef governs the six kinds of livestock 
(rokkin), the horse, cow, goat, pig, dog, and chicken and the six kinds of beasts (rokujû), three kinds of deer, wolf, 
wild-boar, and rabbit. After their death, the flesh and dried can be taken. The flesh is fresh meat. The dried is dried 
meat.” 
 294Ibid. 
 295Ibid. 
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Based on the scarcity of pigs in Japan, the above statement separates Nagasaki and Edo from 
honchô. There were pigs in Edo, perhaps because they were used for anatomical experiments—
the destiny of the pig spelled out in the senryû poems. On the other hand, Nagasaki immediately 
conjures up the Dutch and Chinese who ordinarily had pork on their dining table. Therefore, 
unlike Edo, pigs in Nagasaki were domesticated for foreigners’ eating—an activity from which 
honchô gains a status of difference. Therefore, in these two sites, the Japanese do not eat the 
“slightly poisonous” animal which is “not beneficial” for honchô; those who do eat it—the Dutch 
and Chinese—are presented as those who eat an animal which honcho deems to be the 
embodiment of pollution, the eating of which causes detrimental effects to one’s health. Finally, 
Terashima’s entire narrative omits the Dutch for reference. As the only reference to foreigners is 
“the Western barbarian,” one may imagine that pigs in Nagasaki are raised for the Chinese. 
Finally, an official of the Nagasaki Magistrate Matsuura Tôkei wrote a guidebook of Nagasaki 
entitled Nagasaki kokon shûran (The Collection of Things in the Past and Present in Nagasaki, 
1811). This volume was accompanied by a pictorial book, Nagasaki kokin shûran meisho zue 
(Illustrations of Famous Spots of the Past and Present in Nagasaki) which featured an illustration 
of what was called “foreign pigs” (bankoku buta). An explanatory passage attached to it echoed 
the accounts presented by Hitomi and Terashima and states that bankoku buta was ordinarily 
eaten by the Dutch and favored sewage water.296 (Figure 12)   
 Despite the negative connotation of pigs generated by their habit to consume kitchen 
waste, pork seems to have been often consumed particularly by officials of Satsuma domain. 
From the excavation site of the Satsuma domain compound (modern-day Minato ward), a 
number of bones of four-legged animals, especially pigs, have been discovered, and pork was 
 
 296Matsuura Tôkei, “Nagasaki kokon shûran meisho zue,” in Nagasaki bunken sôsho, vol. 2-1 (Nagasaki: 
Nagasaki Bunkensha, 1976), 220. 
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integrated into the daily meals that were served within the compound. According to the 
economist Satô Hironobu (1769-1850), “[the meat of] white pigs (shiroge buta) raised within the 
Satsuma compound is of a high quality.”297 It is speculated that pigs were imported from Amami 
Island (Amami ôshima) and the Ryukyu kingdom, which was connected to China in a tributary 
relationship. In a way, pigs like Ezo kelp, were what connected early-modern Satsuma all the 
way to China via the Ryukyu kingdom. 
 Additionally, the fifteenth shogun Tokugawa Yoshinobu (1837-1913) was known for his 
appetite for pork and seems to have frequently asked Satsuma for its supply. For example, in 
1864, one of the Satsuma officials Komatsu Tatewaki (1835-70) sent a letter to his fellow official 
Ôkubo Toshimichi (1830-78), requesting the shipment of pork because: 
 His highness (Yoshinobu) has repeatedly desired pork. I presented it to him as long as the 
 stock lasted. He has made three requests, and I have presented all the pork I possessed. 
 However, he continued dispatching messengers to me to obtain [more pork]. Since there 
 is [no pork] available, I have excused myself from the service. Hereby, I would like to 
 ask you to make an arrangement [to ship pork]. There is no one who has additional 
 Ryûkû pigs ...298 

This suggests the validity of Satô Hironobu’s above comments, or implies that Satsuma was the 
only domain known for the consumption of pork. However, the letter confirms that Satsuma had 
a channel through which to obtain pigs and/or pork from the Ryûkyû kingdom. However, in the 
popular imagination, pork eating could not move past parody. In fact, Yoshinobu was often 
referred to as “pork lord” (butaichi-dono). 
 
 297Quoted in Minatoku Kyôdo Shiryôkan, ed., Edo dôbutsu zukan: deau, kurasu, mederu (Tokyo: 
Minatoku Kyôdo Shiryôkan, 2002), 24, 25. 
 298Quoted in Ibid., 28. Yoshinobu’s father, Tokugawa Nariaki was famous for his letter to Ii Naosuke, the 
domain lord of Hikone, requesting the shipment of miso-marinated beef.  
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 According to the anthropologist Mary Douglas, the European sense of defilement and 
“dirt avoidance” is viewed either as “hygiene and aesthetics” or as “pathogenic organisms.”299 
While the former category implies that the physical contact with dirt and pollution will create 
negative effects in terms of cleanness and beauty, the latter will undermine one’s health. On the 
one hand, the pig’s utilization value lies in its ability to clean up food scraps human beings 
produced and to serve as subjects for anatomical experiments. On the other hand, pork’s negative 
nutritional value was detrimental to human health and thus pork was subject it to avoidance. 
While the act of pork eating undermines Yang Guifei’s beauty, one may conjure up a sense of 
“dirt” or “filth” from descriptions of pigs. In a way, it is fair to assert that pork eating in Satsuma 
domain—the domain located at the southern tip of Japan at in the early modern period—was 
viewed somehow as a marginal practice, distanced from the “mainstream” of Japanese dietary 
practice. However, what was different from European culture around pigs was that the Japanese 
added comical touches to the description of pork eating, making it playful in popular 
representations.  
   
Meat and the Opening of Yokohama 
 Beginning with the U.S.-Japan Treaty of Peace and Amity in March 1854, the Tokugawa 
bakufu signed commercial treaties with the Western powers and threw open Hakodate and 
Shimoda, marking the end of the “seclusion” policy. Subsequently, the bakufu signed similar 
“unequal” treaties with Great Britain  later that year,  with Russia in 1855, and with the  
Netherlands in 1858—treaties that gave Western powers extraterritoriality and the right to set 
tariffs. 
 
 299Mary Douglas, Purity and Danger: An Analysis of Concepts of Pollution and Taboo (New York: 
Praeger, 1966), 44. 
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 At the same time, Niigata, Nagasaki, Yokohama, Hakodate, and Kôbe were opened for 
foreign trade by the end of the Tokugawa period. The growing appearance of foreigners not only 
caused domestic political turmoil and inflations but also motivated Japanese businessmen to seek 
profit by individually engaging in businesses outside the bakufu’s official trade channels. 
Moreover, despite the ban the bakufu issued back in the seventeenth century, some, as the 
example at the beginning of this chapter suggests, brought cattle to Yokohama where foreigners 
such as Edouard Suenson were complaining of the unavailability of high-quality beef.  
 Although a variety of four-legged animals began  to be sold for consumption in 
Yokohama  in areas where foreigners were prevalent, issues surrounding meat came to the 
bakufu’s attention in 1856 when Townsend Harris opened the first U.S. Consulate at the 
Gyokusenji Temple in Shimoda. On July 25 of that year, the Edo Town Magistrate sent a letter 
to the Hakodate Magistrate regarding the supply of beef to the British. According to the letter, 
although the Dutch had been in Nagasaki for many years, “we have never supplied beef to them.” 
Moreover, when the bakufu rescued Russian crews from a shipwreck and detained them in Izu 
province, they did not complain about the unavailability of beef. However: 
 (E)ven though the bakufu sought to enforce its ban [on the killing of cattle], [the British] 
 have different laws ... Because [the Japanese] cherish draft animals (chiku rui aiseki no 
 amari), it will be a serious matter if [the British] cause animosity in all Japanese 
 provinces.  
 
Moreover, although cattle  needed to be grazed, Nagasaki and Shimoda did not have enough  
available land. Therefore, “beef cannot be supplied in Japan (Nihon nite), and requests [for beef] 
are only to be made in Hakodate.”300 Curiously, Hakodate was not included within Japan but  
was designated for grazing, perhaps because it still had abundant land available.  Legally, cattle 
 
 300Tokyo Daigaku Shiryô Hensanjo, ed., Dai Nihon komonjo: bakumatsu gaikô kankei monjo, vol. 14 
(Tokyo: Tokyo Daigaku Shuppankai, 1972), 505. 
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were to be kept as draft animals,  and Japanese people would  turn against the British if the latter 
slaughtered  cattle for food. 
 In the following month, Townsend Harris met Bakufu officials at the Gyokusenji Temple. 
It is a famous story that he suffered from a craving for milk which the Japanese did not ordinarily 
consume. Their conversations were transcribed under the title, “Regarding Milk” (gyûnyû no 
ken). 
 Bakufu: We have heard that you recently made a request for milk to the official stationed  
  in Shimoda. We inquired to the Magistrate. The Japanese (kokumin) do not  
  consume milk at all. Cattle are used to cultivate land. Also, since [Japan is]  
  mountainous, [the Japanese] own cattle for transportation. Therefore, there is no  
  place where cattle are grazed for any purpose other than these ...
 Harris: I understand the content of the Magistrate’s explanation. If so, we would like to  
  ask for cattle and milk them by ourselves.
 Bakufu: As we have explained, cattle are for the purpose of agriculture and transportation. 
  Therefore, peasants cherish them, and will by no means transfer them to others. 
 Harris: Are there any goats? 
 Bakufu: There is none of them in Japan and surrounding countries. 
 Harris: If so, we would like to obtain them from Hong Kong. Would it be permissible that 
  we graze them in nearby mountains? 
 Bakufu: It will be very difficult [for us to allow you] to do so.  
 Harris: Could we keep them inside [the compound of the Gyokusenji Temple]? 
 Bakufu: [Since the goats] are like pigs, it would not be a problem.301
   
The bakufu used the same logic—the utility value of cattle. The Japanese did not drink milk at 
all; cattle were to assist human beings for agriculture and transportation. Here, we have to note 
that when asked about goats, the bakufu officials made a reference to pigs,  an animal  for  which 
medical books and the popular imagination conjured up images of dirt and filth.  
 In Edo, the low-ranking officer Sakai Hanjirô recorded his purchase of pork in 1860. He 
stayed in the city between May and November that year in order to serve his uncle Ujita Heizô 
and left a diary recording his experience there. In August 25, he entered: 
 
 301Ibid., 14:689-90. Actually, the eighth shogun, Tokugawa Yoshimune sought to promote cows for 
milking.  
 157 
 I had a cold and runny nose in the morning. So, I stopped by a soba-noodle restaurant and 
 ate a bowl of udon noodles. Instead of medicine, I had two go of sake while munching a 
 sweet-stew of octopus, yams, and lotus roots. I will have a glass of sake tomorrow. So, I 
 purchased fresh pork for the price at 100 mon.302

In Edo, Sakai was assigned a room at the domain compound located in Akasaka, less than a mile 
south of where the beast market was located. It is uncertain if the availability of pork in 1860 
was related to the opening of Shimoda in 1854. However, it is notable that he purchased pork 
because of his health condition. Therefore, although Saitô Hikomaro had seen the act of meat 
eating as reflecting the “pride” and “boastfulness” of those who visited the beast market, people 
such as Sakai still believed in the medicinal effect of meat. On the other hand, in Osaka 
Fukuzawa Yukichi and his fellow students made a stew out of the pig’s head “after fiddling with 
different parts” for their anatomical examination.303 
 In Yokohama, it was not until 1866 when a foreign settlement filled with western-style 
architecture emerged. Initially, the bakufu allowed foreign ships to enter the port near Kanagawa 
post station on the Tôkaidô Highway. However, in order to avoid potential confrontations 
between Japanese travelers on the highway and foreigners, the bakufu moved the settlement to 
Yokohama without consulting Western powers. The construction of the Yokohama settlement 
was completed in about four years after the opening of Yokohama in 1859. However, it was after 
the fire from a pig-slaughtering house (butaya kaji) in 1866 when the area was renovated with 
western-style buildings. However, as “Yokohama shônin roku” (The List of Yokohama 
 
 302Hayashi Hideo, ed., “Tanshin funin kakyû bushi no bakumatsu ‘Edo nikki’: Wakayama hanshi Sakai 
Hanjirô no nikki,” in Edemiru Shinjuku no utsuri kawari: Yotsuya hen (Tokyo: Shinjuku-ku Kyôiku Înkai, 1983), 
546. One go is equal to 180 milliliter.  
 303Fukuzawa Yukichi, Fukuô jiden, 67.  
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Merchants) publicized in 1862, seven merchants had already moved to the city to sell the meat of 
four-legged animals, and two of them specifically carried pork.304 (Table 5)   
The increase in the number of the butchers in Yokohama, as well as the growing demand 
for meat can be confirmed in newspaper advertisements. The January 1862 issue of Yokohama 
shinbun (Yokohama Newspaper) featured an article that informed the reader that “the British 
favor cattle. Cameron and other people possess them.”305 At the same time, the English 
newspaper The Japan Herald ran the following advertisement more than once as follows:
CAMERON & Co. 
(Late EISLER & MARTINDELL) 
Butchers and Naval Store Contractors. 
Established since the first opening 
of the port. 
Shipping supplied with everything the 
market affords on the most 
reasonable terms. 
N.B.—Particular attention paid 
to families. 
 
Cameron was a former captain of the British vessel Henry Ellis and took over the business of 
Eisler & Martindell— the first company to sell meat in Yokohama.. Another Englishman, W. H. 
Smith who was the owner of the famous social hub called United Club repeatedly ran the 
following advertisement  in the newspaper Bankoku shinbunshi (International Newspaper). He 
looked for someone who owned female pigs to breed with two male pigs (obuta) which he 
 
 304See Kanagawa-ken Toshokan Kyôkai Kyôdo Shiryô Henshû Înkai, ed., Kanagawa ken kyôdo shiryô 
shûsei, vol. 2 (Yokohama: Kanagawa-ken, 1958), 135-217. 
 305Kitane Yutaka, ed., Nihon shoki shinbun shûsei, vol. 2 (Tokyo: Perikansha, 1986). This volume contains 
the photocopies of the original and does not have page numbers. 
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owned.306 In the next eight years, foreigners opened seven local businesses that dealt with 
meat.307 (Figure 13) 
 At the same time, foreigners began building slaughterhouses in Yokohama. Toward the 
end of 1864, the bakufu and five foreign countries signed a “Memorandum for the Foreign 
Settlement at Yokohama” and arranged to divide the coastal area of the city into five areas to be 
assigned to the U.S., Great Britain, Netherlands, France and Germany in the following year. 
Among the twelve articles that the signatories agreed upon,  one pertained to cattle 
slaughterhouses. In fact, there had been issues caused by random construction of slaughtering 
sites, including effluvia and waste that not only were offensive but also attracted stray dogs.308 
According to the article, a land plot was assigned “to relieve nuisance, unsightly alike to 
Japanese and foreigners,” since the existing condition is “prejudicial to health.” At the assigned 
plot, only butchers with a“ duly constituted license” would slaughter animals  “under the control 
of the foreign consuls” and would pay “a yearly rent of ten per cent of the cost of erection.”309 It 
was from these facilities that meat was supplied to foreign legations in Edo 
 While the bakufu made an effort to accommodate foreigners’ desire  for meat, it was 
Nakagawaya Kahei who was the first Japanese merchant to handle meat in Edo. Beginning in 
July 1867, he began running advertisements on Bankoku shinbunshi for the promotion of meat 
sales.  
 This person (Nakagawaya) recently opened up a store on the wharf side of the British 
 legation in Takanawa, Edo and sells different kinds of meat (Nauru). Meat is not only 
 
 306Kitane, Nihon shoki shinbun shûsei, vol. 12 (Tokyo: Perikansha, 1986), 72. Smith actually opened a hog 
farm in 1867 in Yokohama and supplied pigs to the Japanese government until 1873. 
 307Kusama Shunrô, Yokohama yôshoku bunka kotohajime (Tokyo: Yûhikaku, 1999), 106. 
 308Yokohama Shiyakusho, ed., Yokohama shishi kô: sangyô hen (Yokohama: Yokohama Shiyakusho, 
1933), 698. 
 309Yokohamakô shi: shiryô hen (Yokohama: Yokohama: Yokohama-shi Kôwankyoku Kikakuka, 1989), 
838. 
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 good for health; it is also good for people physically fragile and ill to regain vigor and 
 helps them recover from illness. Moreover, [he will] select different parts [of beef] and 
 make them available at the lowest possible prices.310 
 
Nakagawaya opened up his first business in 1864 in Yokohama. Initially selling only ice, he later 
carried various foreign products, including bread, liquors and medicines, and in 1867 began 
selling meat in Edo. In the meantime, he won the trust of Rutherford Alcock, the British 
plenipotentiary in Japan.311  In this advertisement, it is notable that he promoted beef in terms of 
its medical value— with the implication that meat eating would not easily be incorporated into 
Japanese everyday meals. It came with an illustration in which a cow’s body was divided into 
fifteen parts with appropriate ways of preparation for each, such as boiling, stewing, and roasting. 
In addition, he classified the fifteen parts into five classes similar to the way that the beast market 
catered to customers with different backgrounds.312 (Figure 14) 
 After the opening of Yokohama, meat became increasingly visible in Yokohama and Edo. 
It is uncertain if the pork that Sakai Hanshirô purchased came from a foreign settlement. 
However, it is somehow ironic that the request for pork from the Satsuma domain came from 
Tokugawa Yoshinobu. He was born in Mito domain, which was the hotbed of the “jôi” (expel 
barbarian) faction in the bakufu and the son of Tokugawa Nariaki who was known for his letter 
to Hikone domain requesting miso-marinated beef. Yoshinobu was later adopted to the 
Hitotsubashi branch of the Tokugawa family, and it was this branch of the family which Kakuta 
Tôru served until the end of the Tokugawa bakufu and began promoting pork under the name 
“Kyôikusha” in 1870. 
 
 310Kitane Yutaka, Nihon shoki shinbun shûsei, 12:74. 
 311Kusama Shunrô, Yokohama yôshoku bunka kotohajime, 107. The aforementioned seven merchants 
include Nakagawaya and the source says that he opened the business in 1859. 
 312Kitane Yutaka, Nihon shoki shinbun shûsei, 12:74. 
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
Pork for the Nation: Kakuta Tôru and the Cooperative Relief Society (Kyôkyû sha) 
 
Kakuta Tôru and the Mission of the Cooperative Relief Society 
 There are only two things we know of the founder of the Cooperative Relief Society, 
Kakuta Tôru. He initially gave his given name as Yonesaburô and served the Hitotsubashi 
family.313 However, the principal of the society for which he advocated quickly convinced the 
Meiji government of the importance and potential of pigs to  strengthen Japan, and the Tokyo 
metropolitan office  created “the Office of Swinery of Ministry of Civil Services (minbshô yôton 
goyô kake) for him.  
 In November 1869, Kakuta submitted “the Draft of the Proposal for the Cooperative 
Relief Society” (Kyôkyûsha engi sôkô) to the Ministry of Civil Services. According to him, it 
was imperative for Japan to establish diplomatic and commercial relations with foreign powers 
in order to maintain the existence of Japan. Otherwise, Japan would be reduced to a tributary. To 
him, all the Western powers developed because of foreign trade. If a country refused their 
demands for commerce, they would “pursue their intention by mobilizing their people.” 
Moreover: 
 [Western powers will] threaten the boundaries [of such a country] and destroy 
 fortifications. [The country will] be forced to capitulate and become a subordinate or be 
 seized to become part of their territories.  
 
As examples, Kakuta pointed to the Philippines (ruson) and China.314 By the time when Kakuta 
wrote this, China had been defeated twice in the Opium Wars and forced to sign the Treaty of 
Nanjing in 1842 and similar “unequal” treaties with the U.S. and France. In addition, Western 
 
 313See Tokyo-to Kôbunshokan, “Shozô shiryô shôkai: kôbunshokan no shoko kara”, September 2003. 
 314Kakuta Tôru, “Kyôkyûsha engi sôkô,” in Higashine shishi henshû shiryô, ed. Higashne Shishi Henshû 
Înkai, vol. 7 (Higashine-shi, Yamagata: Higashine-shi, 1979), 2. The manuscript version of this source is housed at 
the University of Kyoto library and Gunma Prefectural Archive (Gunma kôbunshokan).  
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powers demonstrated their military might in their suppression of the Taiping Rebellion. 
Although the government retained its operations, the Qing Empire was ushering in a period of 
the “semi-colonial” status.  
 In order to avoid similar consequences, Kakuta proposed the formation of the 
Cooperative Relief Society which “will explore hundreds of new possibilities and remove 
hundreds of obstacles” under its unique “swine policy” (tonsaku).315 The swine policy, as Kakuta 
underscores, would ultimately enable Japanese to manifest “the imperial authority” (kôi) of 
Japan on the world stage. In order to achieve this, it was urgent for the Japanese to pursue a 
policy of “rich country, strong army” (fukoku kyôhei). While born and raised in the imperial 
homeland, the Japanese were to demonstrate their “will of the reciprocation for the country” 
(hôkoku no kokorozashi).316 
 Kakuta argues that one of the “hundreds of obstacles” was what he calls “suppressive 
eating” (yokushoku). That is, the Japanese had limited their diet to “five grains and fish.” To him, 
it was crucial for the country “to make clothes simple and supply sufficient food” to its people. 
In the foundation myth of Japan, the Sun Goddess (Amaterasu) made a “divine decision” 
(mikotonori) that five grains were to be the food for her subjects (aohitogusa). For this purpose 
she specifically directed the Japanese to eat two kinds of millet (awa and hie), barley, and beans 
for dry paddies and rice for wet paddies.317 As a result, Japan in Kakuta’s eyes appeared to face 
the crisis in which it would succumb to the power of the western nations where people ate meat.  
 Among the Western powers, Britain was the most convincing example for the promotion 
of meat eating. A critical difference distinguishing Britain from Japan was beef eating, and 
 
 315Ibid., 3. 
 316Ibid., 7. 
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because of this, “[its soldiers] rarely get fatigued in the battlefield and ... The British are superior 
to other countries for their technology.” Moreover, the British had demonstrated technological 
innovations much more often than other countries because its people “frequently eat beef.”318  
That is, by eating meat, the Japanese would be able to not only gain stamina to manifest 
“imperial authority” but also attain the intelligence to develop technology. These were to be 
devoted to the project of “rich country, strong army” to maintain the existence of Japan. In 1851 
Great Britain successfully hosted the Great Exhibition of the Works of Industry of all Nations at 
the Crystal Palace in London and won global acknowledgement as the leading industrial country 
of the world. The Japanese, as Kakuta urged, needed to follow  suit, becoming equally strong as 
the Western powers. 
 However, while the British “prioritize beef over pork,”319 it was because of geographical 
differences between two countries that Kakuta promoted his “swine project.” According to him: 
 [Western countries] have vast fields with no crop cultivation. Therefore, since they have 
 fresh green forage available, it is suitable to raise cows and goats. However, [these 
 countries] lack  bran and are not able to have sufficient resources for pig farming. [They] 
 usually purchase waste from China. Since our imperial land has sufficient food for pigs in 
 cities, I believe that pig farming is the most appropriate way to build rich country 
 (fukoku). There are many in Europe who advocate the same ... 
 
Since there was not enough pastureland in Japan, it would have been impossible to raise enough 
cattle; however, since the Japanese who lived on the land of rice produced an excessive amount 
of bran, the country would be able to raise a significant  number of pigs. While these pigs would 
bring an equal benefit to the Japanese as what cows had brought to the British, Japan would  also 
 
 318Ibid., 19. 
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be able to sell pigs to the Western powers—a trade that would generate considerable profit for 
the country.320 
 At the same time, Kakuta by no means denied the traditional dietary practice of Japan; 
rather, he seems to have upheld an  ideal of meat eating as the cause of defilement and sought to 
minimize the necessity for the Japanese to engage in such a practice. For him, “men of virtue and 
great men (kunshi otona) should abstain from meat eating even in facing death.” However, if 
everyone adhered to meat avoidance, the only  thing that people could possibly do in  a time of 
food shortage  was to “passively observe millions of people dying.” In fact, there had been 
moments in Japanese history when “men of virtue and great men along with other people starved 
to death.” If the Japanese had a custom of meat eating, such a grave consequence would be 
avoidable. In this sense, taking lives of living creatures (sesshô) is “the manifestation of animals’ 
fidelity to human beings.” Finally, if the Japanese faced a food shortage, they should voluntarily 
submit the “five grains” to “men of virtue and great men,” and others should make up the 
deficiency with meat.321 
 Moreover, Kakuta sought for his swine policy to not only supply food to all the Japanese 
but also to make better use of vacant land plots and provide jobs for those in need. To him, the 
Japanese should make full use of “the imperial land,” and his swine project was the best fit for 
this. At the swinery, the Cooperative Relief Society would make jobs available to the poor. By 
means of taking care of animals for breeding, they would be able to save their own lives.322 In 
addition to saving the Japanese from food shortages and generating trade profit, Kakuta’s swine 
project would also contribute to the relief for the poor.   
 
 320Ibid., 21. 
 321Ibid., 17.  
 322Ibid., 24. 
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 The principle of the Cooperative Relief Society aimed at the establishment of new 
“imperial” Japan in the international arena and the manifestation of its authority to Western 
powers by removing old obstacles that prevented the Japanese from eating meat. By 
“modernizing” such a practice, Japan would be able to maintain its existence. While considering 
ongoing events in neighboring countries, Kakuta claimed the exigency to strengthen the Japanese 
both physically and intellectually. Moreover, the suitability of pig farming in Japan would also 
bring economic profits. By pointing out different possibilities that the Cooperative Relief Society 
could achieve, Kakuta hoped to rescue Japan from threats of Western powers. 
 
Managing Pigs 
 The Cooperative Relief Society was operated by volunteers (yûshi) and Kakuta solicited 
investments from the public. Although we do not know how much Kakuta was able to collect, he 
offered an attractive contract. The contract term was three years during which investors would 
receive interest at the rate of thirty percent per annum. After the initial three-year term, they 
could either terminate the contract or continue. In the latter case, they would receive interest at 
the rate of forty percent per annum beginning in the fourth year.323 
 The reaction of the Tokyo metropolitan government was prompt. A few months after 
Kakuta submitted the above plan, the government announced its support for Kakuta. Signed by 
the Vice Governor, a letter was issued in November 1970 offering him a land plot of 2,250 tsubo 
in Tsukiji for lease. Moreover, the following November the government instructed him to launch 
“experimental pig farming” (yôton otameshi) at the Relief and Nourishment Facility (kyûiku sho) 
which had been constructed in Shiba-Takanawa in September 1869. (Map 3) This was a 
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temporary swinery, which would be moved to the land plot in Tsukiji once the construction was 
completed. The government subsidized Kakuta with 500 ryo to facilitate the process and ordered 
Kakuta to submit a detailed proposal. However, Kakuta declined the offer for government 
subsidization on the basis that the Cooperative Relief Society was carried on with “the principle 
of cooperative mind and power for great wealth and strength” of volunteers.  For Kakuta, this 
principle would lead society to develop pig farming and reach  a situation in which it would 
“need emergency financial aid in order to obtain pigs for breeding.324 
 Instead, Kakuta requested that the government make a land plot of 10,000 tsubo available 
in the city of Tokyo. Since the society transferred 8,000 pigs from Nagasaki to the villages in 
Kyoto and Osaka, Kakuta felt he would need a larger land plot to raise and breed pigs. In 
addition, he proposed that the society hire ten refugees who would be housed at the Relief and 
Nourishment Facility. As his proposal argued: 
・ The Cooperative Relief Society will make arrangements to enable those at the Relief 
and Nourishment Facility to improve their lives.. For this purpose, we urge [the 
government] to  make vacant land in the city of Tokyo available. Based on my future 
estimates [on the success of the swine project], we ask that the government accept 
this request, even if the land is subject to taxes. 
・ In the event that we receive a land plot of 10,000 tsubo, the Cooperative Relief 
Society will take charge of ten refugees. From the day [of the acquisition of the land] 
on, the society will supply them with all living necessities and will not ask [the 
government] for any financial assistance.325  
 
In 1870, commoners were permitted to adopt surnames for the first time. While domain registers  
had formerly been returned to Emperor Meiji, the newly established government was not 
necessarily so consolidated. Former samurai retainers were asked to be imperial retainers; 
otherwise the only option available to them was to become commoners. In short, in the midst of 
 
 324“Kôgo nigatsu ukagai tome”, n.d., Fuchi ruisan, uma, chiyo, 643.A4.18, Tokyo Metropolitan Archive. 
The land plot formerly belonged to Ôkôchi Teruchika, the lord of Takasaki domain (modern-day Gunma Prefecture). 
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certainties, Kakuta sought to bring a light to the society by means of promoting “Kyôkyûsha” 
pigs. 
 At the same time, Kakuta promised to take six additional refugees to the swinery in 
Tsukiji. In two locations within the compound of the Relief and Nourishment Facility in 
Takanawa and in Tsukiji, the sixteen refugees would construct facilities and begin farming as 
soon as construction was completed. Moreover, the Cooperative and Relief Society would 
provide all of them with three meals and 100 mon per day and help them find jobs in the future 
based on performance. Moreover, once the government made a plot of 10,000 tsubo available, 
Kakuta sought to implement agricultural farming as well: 
 Once the aforementioned land plot is provided, [the Cooperative and Relief Society] will 
 grow “Cooperative and Relief potatoes (âsuku imo) to feed pigs. [In this way,] pig 
 farming will be smoothly conducted ... ten refugees will cultivate land, and five will raise 
 pigs for living.326 
 
There is no evidence that explains what “Cooperative and Relief potatoes” were. Among three 
Chinese characters to denote it, the first two were the same ones used in Kyûiku with the last one 
meaning “potatoes.” In this way, Kakuta sought to not only raise “Cooperative and Relief” pigs 
but also grow the society’s own potatoes. 
 Outside these farms, Kakuta seemed to have promoted pig farming under the 
“Cooperative and Relief methods.” For example, the villagers of Minami Amijima and four other 
villages in Tachibana county (Modern-day Kanagawa Prefecture) decided to actually purchase 
pigs from the society. In July 1870, they met the representative of the society and heard about the 
above methods (Kyôkyûsha goshihô). The society asked them to make their payment using a 
draft of the Yokohama branch of Mitsui and not to negotiate with those who would force them to 
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sign a contract under the name of the society.327 In other words, it may be possible that the name 
value of the society and its methods had already been so established that there could have been 
fraud allegations. In this way, the society attempted to spread its swine project, and an official of 
the Ministry of Civil Service commented on the high potential of the project. However, Kakuta 
and his Cooperative and Relief Society disappeared suddenly in 1873. Kakuta was never heard 
from again.328
   
Conclusion
 Today, we have sufficient evidence that reveals the practice of meat eating during the 
Tokugawa period. Samurai and commoners alike visited the beast market in Kôjimachi to 
experience “medicinal eating.” Once subject to secrecy, more and more people took pride in 
having done what was considered taboo.  Later, when the country was thrown open to the 
Western  powers, some Japanese began seeking profit from selling meat to foreigners who often  
complained of the unavailability of meat. In this sense, meat eating for medicinal purposes was 
not as widespread as was reported by some of the observers who described that practice in their 
writings. 
 Here, it is worth reiterating the selective nature of meat eating during the Tokugawa 
period. While only the meat of game animals was sold at the beast market, people certainly 
abstained from eating the meat of cattle, except in one example in the Hikone domain which 
produced miso-marinated beef and presented it to the shogun and other high ranking officials. 
The former often caused farmers trouble by damaging their farmland. This meant, given that the 
 
 327“Kyôkyûsha yôton shorui, Oukesho”, n.d., Ikegaya Mitsuaki ke monjo, 272.04, Yokohama Kaikô 
Shiryôkan. The Ikegaya family was the Head of Minami Amijima village during the Tokugawa period. While taking 
the local leadership in politics during the Meiji period, the family became known for its effort to grow peaches in the 
area. 
 328Tokyo-to Kôbunshokan, “Shozô shiryô shôkai: kôbunshokan no shoko kara,” 1. 
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Tokugawa society was deeply agrarian, that game animals indirectly threatened the life of human 
beings. Therefore, they were to be ousted and in certain cases shot to death. This may have given 
another justification to those who sold or bought meat.  
 In this sense, the promotion of meat eating at the end of the Tokugawa and early Meiji 
periods simply constituted a historical shift in which more and more people began eating meat. 
That is, it was a matter of the minority or majority.[not sure what this sentence means]  While 
advertising different cuts of beef at reasonable prices or insisting on the  potential for pork to 
save the country,  neither Nakagawaya Kahei  nor Kakuta Tôru completely  departed from the 
early-modern justification  for meat eating. That is, they promoted and justified their project 
largely  through the medicinal  value of meat,  through which the Japanese would become 
physically and intellectually stronger and  better able to protect their land against the threat of the 
Western  powers and manifest the imperial authority in the international arena.  
 Kakuta’s success, although short-lived, may have derived from the flexibility of the 
Japanese attitude towards meat eating. As he argued, all the Japanese would not be able to adhere 
to traditional dietary practices in a time of food shortage. Therefore, people of higher status 
should be prioritized to follow tradition, and those of lower status should look for a substitute 
which, in his swine plan, was the pork from Cooperative Relief pigs that were to be fed 
Cooperative Relief potatoes. His claim caught the attention of political authorities, and quickly 
gained support. This means that those of higher status in politics did not see any deviation from 
social norms in the eating of pigs, which was playfully used in senryû poems and associated with 
dirt and filth.  




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Figures, Tables, and Maps 
 
Figure 11: Illustration of “Momonjiya.” The shop sign reads yamakujira. Reproduced from Aime Humbert, Ede 
miru bakumatsu Nihon. Trans. Shigemori Tadashi (Tokyo: Kôdansha, 2004.) Born in Switzerland, he visited Japan 
in 1863 and spend ten month. His illustration was published in serial in the magazine Le tour du monde in 1870. 
 
 
 
Map 2: Kôjimachi and Hirakawachô in Ômiya-ban kiriezu 1850 (2nd year of the Kaei era). Reproduced from Edo 
Kiriezu no sekai: Owariya ban kiriezu/Ômiya ban kiriezu (Tokyo: Shin Jinbutsu Ôraisha, 1998) 
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Figure 12: An illustration of “foreign pigs.” Reproduced from Matsuura Tôkei, “Nagasaki kokon shûran meisho 
zue,” in Nagasaki bunken sôsho, vol. 2-1 (Nagasaki: Nagasaki Bunkensha, 1976), 220. 
 
 


 
Table 5: List of Seven Merchants who sold meat in Yokohama in 1862. If store managers are not specified, it is 
possible that the tenant sold merchandise directly to customers. 
 
Name of Business Registration Date Tenant Store Manager  Notes 
Medicine Dealer 
Iwashiya 
May 1859 Shigezô 
Ichiemon 
Yohei Tenants reside in Edo 
Various kinds of meat (kemono) 
Ebisuya June 1860 Kyôemon Kumejirô Tenant reside in Hodogaya 
Beef and Pork 
Unknown Unknown Shigezô Shôzo Goodwill of Iwashiya 
Various kinds of meat (kemono) 
Moriya August 1859 Gen’emon 
Ginjirô 
Hanjirô 
Not Specific Pork 
Nakagawaya September 1859 Tokusaburô 
Yasubei 
Not Specific Cut Beef (gyûniku kiriuri) 
Kobayashiya September 1861 Hikosuke Not Specific Various kinds of meat (kemono) 
Akashiya September 1859 Heizô Not Specific Fish and various kinds of meat 
(kemono) 









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Figure 13: The Advertisement of W. H. Smith. Reproduced from Kitane Yutaka, eds., Nihon shoki shinbun shûsei, 
vol. 12 (Tokyo: Perikansha, 1986), 72. 

 

Figure 14: The Advertisement of Nakagawaya. Reproduced from Kitane eds, Nihon shoki shinbun shûsei, vol. 12. 
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Map 3: Location of The Relief and Nourishment Facility. It was located on the western side of the Tokugawa’s 
family temple, Zôjô-ji. Reproduced from Tokyo shiyakusho ed., Tokyo shishi kô, shigai-hen fuzu, vol. 2 (Kyoto: 
Rinsen Shoten,1994), 15. 
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Chapter 5: Legitimizing with the Past: The Yuisho of Fishermen and the End of Their 
Early-Modern Privileges 
 
 
Introduction 
 Chapter Three examined efforts made by the villagers of Katsunuma and Kami-Iwasaki 
to defend the exclusive right to ship their grapes to Edo. By doing so, they sought to gain public 
acknowledgement that only their grapes could be labeled as “Kôshû” based on their pride in their 
longstanding commitment to providing “Kôshû” grapes as tribute to Edo castle. Through the 
series of negotiations with the Kanda wholesalers, Katsunuma and Kami-Iwasaki were able to 
win recognition of their legitimacy by pointing out a potential decline in the quality of grapes. 
They argued that if grapes from Yamamiya village were mixed with those from their own, the 
overall quality will decline, implying that their grapes were superior to those from Yamamiya. In 
the end, the interests of Katsunuma and Kami-Iwasaki coincided with that of Kanda wholesalers, 
and they reached an agreement after a series of bilateral negotiations.  
 This chapter examines the rhetoric of legitimacy by particularly looking at the case of 
shirauo (whitefish hatchling). 329 During the Tokugawa period, villagers and townspeople, and 
trade associations, extensively used what is called yuisho (historical genealogy). As for those 
written and kept by trade associations, yuisho usually included “the origin and history ... grants 
of patents, records of disputes with outsides, and other important events.” Often produced for “a 
dispute over the association’s rights and privileges,” it underlined “the proud of their history” in 
 
 329Some dictionaries translate shirauo as “ice fish.” In ichthyology, it belongs to the salmonid family and is 
referred to as alangidae. It inhabits inner bays and runs upstream to spawn each year in the period between February 
and April. Here, I will use “whitefish,” following Theodore C. Bestor’s translation in Bestor, Tsukiji.
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which they continued providing certain services and duties for the bakufu without compensations 
or at great sacrifices.330
 Farming and fishing villages, as we shall see below, used yuisho to justify their 
engagement in official duties primarily for three purposes—to legitimate their privileges, to 
petition for exemptions from corvée labor (gofushin), and request relief loans (fujo) to continue 
their duties for the bakufu. Kurushima Hiroshi notes that early-modern Japan was “an era of 
yuisho” as people “narrated” their own circumstances and past in deeply “conscious” manners in 
order to justify their claims. That is, yuisho enabled them to justify their demands by drawing a 
“self-portrait” (jigazô) of their communities to which they belonged.331 In this way, the members 
of a given community were able to “construct” their own history for their own situation in order 
to entitle themselves to what they sought to achieve.
 Due to the flexibility and elasticity of yuisho, it was not until the middle of the 1980s that 
historians in Japan began turning their attention to this form of documents for their historical 
inquiries. Kurushima proposes two reasons for this tendency. First, yuisho were often produced 
when a given community or individual needed to maintain or change its surrounding political, 
economic, or social situation. As we have seen in the previous chapter, the two Kôshû villages 
narrated their past service of sending grapes to Edo Castle as a “longstanding” honor. They did 
so as they faced a crisis by which Yamamiya village challenged their social status as the sole 
producer of “Kôshû” grapes. Other examples show that late Tokugawa villagers often justified 
 
 330Crawcour, “Documentary Sources of Tokugawa Economic and Social History,” 348, 49. 
 331Kurushima Hiroshi, “Mura ga yuisho o katarutoki: ‘mura no yuisho’ ni tsuiteno kenkyû,” in Kinsei no 
shakai shûdan: yuisho to gensetsu, ed. Yoshida Nobuyuki and Kurushima Hiroshi (Tokyo: Yamakawa Shuppansha, 
1995), 3, 25. Yuisho are also referred to as kiritsu and kyûki, literally meaning “foundation” and “old records,” 
respectively and a type of written historical texts to assert or protect one’s claim by anchoring it in the past. They 
were written by an individual for his own sake or a leader of a community for a collective claim. While there is a 
slight difference in connotation, I will use yuisho throughout this chapter to refer to this form of historical 
documents.  
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their actions by claiming descent from samurai in order to participate in political activities. 
Second, in many cases, yuisho, including a genealogy of a family, lacked credibility.332 That is, 
yuisho were “drawn” not strictly and objectively based on historical events and figures; rather 
they were the product of a fluid and purposeful understanding of the past.  
 Because yuisho authors had particular goals, their representation shared two common 
components. First, they contained what the historian Anne Walthall calls “the language of 
hardship.” In her analysis of peasant protests to their domain lords, she identifies “a degree of 
flexibility” of language that peasants deployed in order to explain to authorities their financial 
plight. In doing so, they were able to transform “their perception of real conditions” into “an 
imperative for stating their grievances.”333 We can identify the same rhetorical strategy in yuisho. 
As an individual peasants or village drew up a yuisho and its officials signed it, a yuisho became 
an official justification of the village for the legitimacy of its privilege, exemption from corvée 
labor, or request for a relief loan. In the process of the transforming “their perception” into “an 
imperative,” the producer(s) of yuisho elided whatever would be disadvantageous to the village 
by carefully emphasizing the destitute situation into which it had fallen.334 
 The second component is the notion of yaku (official duties). According to Bitô Masahide, 
it “can be interpreted narrowly as ‘obligation to provide labor service,’ but more broadly it 
indicated the entirely of social obligations borne by the individual or the house, as centered on 
 
 332Ibid., 4.  
 333Anne Walthall, Social Protest and Popular Culture in Eighteenth-Century Japan (Tucson, AZ: 
Published for the Association for Asian Studies by the University of Arizona Press, 1986), 58. For domain policies 
for social protests and petitions, see Luke Roberts “Voices of Dissatisfaction and Change: The Petition Box” in 
Mercantilism in a Japanese Domain: The Merchant Origins of Economic Nationalism in Eighteenth-Century Tosa 
(Cambridge, UK: Cambridge University Press, 1998). 
 334 Kurushima Hiroshi, “Mura ga yuisho o katarutoki: ‘mura no yuisho’ ni tsuiteno kenkyû,” 18, 29. 
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labor responsibilities.”335 For a given community, by providing yaku its members were 
compensated with a partial exemption from land tax. That is, land taxes and labor services are 
essentially “of the same nature.”336 Therefore, a loss of a privilege meant that community 
members would be burdened more by taxes. For this reason, a community would indicate its 
commitment to official duties and the sense of honor it attached to such activities, as we have 
seen in the petitions submitted by Katsunuma and Kami-Iwasaki villages; communities seeking 
for an exemption or relief loans often emphasized their inability to take responsibilities for and 
therefore complete such a duty because of something out of their control. That is, as Walthall 
nicely put, “to suffer did not automatically entitle one to aid. Only those whose industrious 
efforts had been defeated by external forces deserved relief.”337 Therefore, it was essentially 
indispensable for a community to denote the past in which it had diligently pursued duties, its 
willingness to continue to do so, and “external forces” by which they were inevitably made 
unable to do so. 
  In the following discussions, I will analyze how fishermen in two particular communities 
in Edo—Tsukudajima (Tsukuda Island) and Fukagawa Fishing Ward (Ryôshimachi)—struggled 
against new competitors by employing yuisho to claim the exclusive right to catch and supply 
Edo’s specialty, shirauo. From the beginning of the nineteenth century on, like those who 
worked in the fruit trade, seafood wholesalers and fishermen were increasingly troubled by the 
appearance of new competitors. While unlicensed merchants conducted disruptive purchases or 
hide their fish to be supplied to Edo Castle, fishermen in these communities faced financial 
 
 335Bitô Masahide, The Edo Period: Early Modern and Modern Japanese history, trans. Gaynor Sekimori 
(Tokyo: Tôhô Gakkai, 2006), 43. This work was originally published as Edo jidai to wa nanika: Nihon shijô no 
kinsei to kindai.  
 336Ibid., 44. 
 337Walthall, Social Protest and Popular Culture in Eighteenth-Century Japan, 58. 
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difficulties and often requested relief from the bakufu. In these cases, fishermen legitimated their 
right based on history and their commitment to the longstanding fulfillment of official duties. 
However, toward the end of the Tokugawa period, their sense of pride in having fulfilled such 
duties was seriously challenged. Then, after the collapse of the Tokugawa bakufu, the newly 
established Tokyo metropolitan office demonstrated its willingness to abolish privileges for 
fishermen over their exclusive fisheries.338 This shift triggered a crises among the fishermen of 
the above two locations.  
 What made the above fishing villages particular during the Tokugwa period is that they 
were required to supply fish to the Castle. Commercial fishermen usually relied on merchants for 
the distribution of their catches and for the money necessary for the purchase and maintenance of 
their fishing equipment.339 Like others, fishermen in two villages conducted fishing as one of 
many activities to make their lives. As I show below, toward the end of the Tokugawa period, the 
financial plight, by which some became unable to maintain their fishing equipment, drove them 
to begin small businesses. However, they did not have to rely on merchants who would connect 
their villages to the market. It was precisely because of this status that made their tribute duties 
special.  
 This chapter is divided into three parts. The first part discusses the concept and use of 
yuisho and how early modern Japanese, especially farmers, used them. I will introduce some of 
them in terms of how the past is deployed in relation to “the language of hardship” and yaku. The 
second part gives a brief introduction to shirauo by drawing an overall picture of the Edo fish 
market. The third part is a close examination of narrative strategies deployed in the yuisho of the 
 
 338See Tsukudajima to shirauo gyogyô (Tokyo: Tokyo-to Jôhô Renrakushitsu Jôhô Kôkai Bu Tomin Jôhô 
Ka, 1978), 4, 5. 
 339Arne Kalland, Fishing Villages in Tokugawa, Japan (Honolulu: University of Hawaii Press, 1995), 6. 
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two fishing villages. In the end, their petition to maintain their privilege was rejected. However, 
their yuisho will allow us to observe how peasants and fishermen not only justified their actions 
and requests to authorities but also used the past to narrate their circumstances.  
 
What is Yuisho in Early Modern Japan? 
 Kurushima speculates that the yuisho began to be widely used in the years between two 
reforms by the Kansei and Tenpô periods.340 While the bakufu constantly sought to repopulate 
the farmland, especially in northern Japan and to control overall prices, Edo commoners enjoyed 
the prosperity brought by a mature urban environment. The former Bakufu physician Kitamura 
Kôsô (1804-76) offered a retrospective account about the period.  
 In the Bunka and Bunsei eras, the prosperity [of Edo] reached maturity ... Parties with 
 string instruments and gatherings for painting never ceased ... Those who greatly aspired 
 to success did not have to worry about what to wear or eat. Therefore, since they could 
 concentrate on their endeavors, there were a number of people who became experts in 
 different fields and attained honors.341 
 
For Kitamura, Edo offered rich and promising opportunities to people who sought a better life. 
The proliferation of cultural activities described here—music and painting—indicates that people 
in general had significant amounts of disposable income. Despite the bakufu’s best efforts, 
people had opportunities to pursue the arts, indicating an increase in the number of those who 
had dispensable incomes, as the last sentence indicates.  
 As Harada Nobuo has shown, the Kasei era was the heyday of both cookbooks and the 
restaurant business, especially fine dining.342 While the bakufu curtailed the number of 
 
 340Kurushima Hiroshi, “Mura ga yuisho o katarutoki: ‘mura no yuisho’ ni tsuiteno kenkyû,” 9. 
 341Kitamura Kôsô, “Samidare zôshi,” in Zuihitsu bungaku  sensh, ed. Kurimoto Jôun, vol. 5 (Tokyo: 
Shosaisha, 1927), 4. Kitamura’s text is undated. Kurimoto Jôun, who frequently appears in the text as Kitamura’s 
company, edited it in 1868. 
 342See Chapter Five, “Kasei no ranjuku” in Harada Nobuo, Edo No Ryôrishi. 
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restaurant/café businesses in Edo, there emerged a number of restaurants that served extravagant 
dishes.  According to Kitamura: 
 When I was young, books such as Tofu hyakuchin (One Hundred Tricks with Tofu, 1782) 
 and Imo hyakuchin (One Hundred Tricks with Sweet Potatoes, 1789) were published and 
 became popular. To learn a hundred ways of cooking from these books was important 
 and proof of good taste. Later in the Bunsei era, there came out Ryôri tsû (the culinary 
 connoisseur) ...343 
 
Tofu hyakuchin was the first of what became the “one hundred tricks” series, which lasted until 
1846 with sixteen different titles344. Although we do not know how people utilized the recipes in 
these books, it is worth paying attention to the second half of Kitamura’s statement. As he 
implies, to know how to prepare food was the reflection of one’s identity as a bunjin (person of 
letters), who was broadly educated with refined cultural knowledge—an activity only possible 
with extra time and money. 
 Despite this social trend, merchants constantly faced challenges from independent 
merchants. For example, in 1814/7, the monthly officer (tsukigauji) of seafood wholesalers in 
four wards, Hon-Odawarachô , Hon-Funachô , its by-street shops (yokodana), and Anjinchô , 
reported to the Edo City Magistrate that fish had been discharged at unauthorized locations and 
therefore significantly detracted from the amount designated for the tribute presentation to Edo 
Castle.345 Moreover, in 1834, the Seven Groups of Seafood Wholesalers (shichi-kumi sakana 
don’ya) sent a report to the magistrate regarding “vile merchants” (kanshô). According to the 
report, the bakufu provided them with a subsidy loan of 3,000 ryo which was allocated to 
member wholesalers for future operations. While the officers of the seven groups received 
payments from the bakufu for seafood supplied to Edo Castle and collected dues from 
 
 343Kitamura Kôsô, “Samidare zôshi,” 9. 
 344 Rath, Food and Fantasy in Early Modern Japan, 176, 77. 
 345“Nihonbashi uoichiba enkaku kiyô,” 410. 
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wholesalers to be added to the loan, the above “vile merchants” falsified reports on the amount 
of the money available for repayment for the bakufu loan.346
 The issue here was that the bakufu purchased seafood from licensed wholesalers at below 
prices. By regulation, wholesalers were allowed to sell what was left from official duties to 
retailers and jobbers. Since authorized commercial channels were less profitable, some 
wholesalers cultivated their own, hiding fish for off-the-book sales to their own customers. On 
the other hand, given the ban on discharging cargo at unauthorized locations, fishermen who 
transported their catch found it more profitable to sell outside channels, rather than unloading it 
at regular quays. In addition, fishermen sought to ship more seafood to the market for more profit. 
However, as in the case of Kôshû grapes, wholesalers decided not to receive unauthorized cargo 
in order to maintain the quality of products, especially for the tribute presentation to Edo Castle.  
 In 1834/12, the City Magistrate instructed fishing wards, including Fukagawa and 
Tsukudajima, not to accept any unauthorized shipments.347 The bakufu’s intention may have 
been not to mix the catch from these wards with others, preventing the decline of an overall 
quality. At the same time, the bakufu limited the locations for the discharge of cargo at the Hon-
Funachô  quay for those in Hon-Odawarachô , Hon-Funachô , its by-street shops, and 
Yasuharichô  wards, at the Gyôtoku quay at the third block of Koamichô  ward for those at Hon-
Zaimokuchô , and at the Hon-Shibachô  quay for those at Shiba-Kanesugichô  ward. According 
to the bakufu, there had recently emerged the practice of  “discharging at undesignated locations” 
(kishi tsuki moyori chigai no basho) and “secret transactions” (kakushibaibai) of seafood. 
 
 346Ibid., 422-23. 
 347Ibid., 425. 
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Therefore, the bakufu instructed wholesalers to ensure the operation of official shipping 
channels.348  
 Situations like this alerted members of seafood wholesaler associations of the prospect of 
a change in existing circumstances and prompted them to protect themselves in the face of a 
crisis, in which the community would lose a privilege, see a potential for extra official duty, or 
experience financial difficulties.349 For example, in 1864/6, the Hon-Shiba group of seafood 
wholesalers filed a petition with the magistrate regarding the behavior of a certain Kurazô at the 
third block of Hon-Shiba ward. The petition claimed that Kurazô, despite his occupation as a rice 
merchant, had engaged in the seafood trade without authorization; he purchased seafood directly 
from fishermen and sold it to the public, and despite repeated warnings by the members of the 
Hon-Shiba group, he continued to do so. Against this unauthorized occupation (tosei chigai), the 
Hon-Shiba group expressed its apprehension towards a potential obstacle (nangi) for the 
continuation of duties to supply seafood to Edo Castle. On the one hand, the Hon-Shiba group 
obliquely underlined its yuisho by expressing its deep gratitude to the bakufu for the 
longstanding permission to fulfill such duties (arigataku zonji tatematsuri sôrô); on the other, it 
indicated an inevitable consequence that would prevent them from arranging necessary seafood 
for official duties (shizen osakana goyô ni sashi hibiki). The group petitioned the magistrate to 
summon Kurazô and investigate the situation. Finally, the nenban (annual ward chief) added a 
note (hiretsuki), pointing out that this case would be applicable to the entire city of Edo.350 
 
 348Ibid., 424, 25. 
 349Kurushima Hiroshi, “Mura ga yuisho o katarutoki: ‘mura no yuisho’ ni tsuiteno kenkyû,” 9. 
 350 “Sakana osamenin shirabe”, n.d., Kyû-bakufu hikitsugi sho, National Diet Library. A printed version as 
well as commentaries is available in Shiryo o yomitoku: kinsei no mura to machi, Yoshida Nobuyuki and Morishita 
Tôru, ed (Tokyo, Yamakawa Shuppansha, 2006), 120-23. 
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 Communities that faced a crisis of their historical legitimacy would also be found outside 
Edo. For example, in 1834, Tadarai village in the bakufu territory in Suruga province submitted a 
plea to a local magistrate office for financial relief because the village was the destitute. The 
document bases the village’s claim to relief  on its historical contribution to the Tokugawa 
family and its longstanding service of presenting its local “Kachi” chestnuts to the shogun. The 
ancestor of one villager Suzuki Saburôemon had fought in several battles for Tokugawa Ieyasu 
before he unified Japan in 1600, and the village had continued its duty to present “Kachi” 
chestnuts to the bakufu. Sometime before 1600, Saburôemon had presented the chestnuts to 
Ieyasu for the first time on Mt. Kômyô. Ieyasu, in return, permitted him to carry a sword and 
have a surname. After Saburôemon settled in Tadarai village, the village received exemptions 
from various corvée duties  for Saburôemon’s contribution to Ieyasu and the fulfillment of the 
village’s duty to present the chestnuts on a regular basis.351 
  In addition, in 1868 when the Meiji government took over political control from the 
Tokugawa bakufu, Hachiya village in Owari domain (modern-day Gifu Prefecture) sought to 
maintain exemptions from corvée by volunteering to present persimmons to the Imperial family. 
Previously, the village had sought to obtain exemptions based on two historical “facts”; first, its 
yuisho in which the villagers presented persimmons as tribute to the founder, Tokugawa Ieyasu 
and received exemptions from him in return; second, they had diligently fulfilled their duties to 
also present persimmons as tribute to the domain. However, this history became meaningless as 
the collapse of the bakufu meant the end of all privileges endorsed by its authority. This time, the 
village turned to General of the Imperial army, Prince Arisunomiya Taruhito, who had taken 
over Edo Castle without any bloodshed. While the new government would not acknowledge the 
 
 351Ôtomo Kazuo, “Kenjô yaku to mura chitsujo: Kachiguri kenjô o megutte,” Tokugawa rinseishi 
kenkyûsho kenkyû kiyô 21 (1986): 81-2. 
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significance of its yuisho, the village petitioned for the continuation of exemptions based on the 
impoverishment of its farmland and its longstanding fulfillment of duties to the bakufu.352 
 “The language of hardship” and the notion of yaku are working against the situations 
observed in these examples. The Hon-Shiba case indicated that Kurazô’s conduct would disrupt 
the existing system in which only bakufu-licensed wholesalers were entitled to receive shipments 
of seafood, report its amounts and kinds to the Office of Seafood, and supply it to Edo Castle at 
below market prices. It was precisely because of this system that had enabled the members of the 
wholesale associations to continue their business as distinct seafood dealers despite the low 
profitability of their official duties. For Hachiya and Tadarai villages, their members experienced 
financial plight, which constituted the bases for their petitions for the continuation of exemptions 
and a relief loan. In these three cases, communities were what Walthall would see as “defeated 
by external forces.” That is, the three communities faced something beyond their control. The 
members of the Hon-Shiba group actually tried to stop Kurazô from carrying out his purchase 
and sale of seafood acquired without authorization; for the two villages, the depletion and 
poverty of farmland were not due to villagers neglecting their work; rather, these two pleas imply 
that there had been natural disasters or unfavorable weather that had resulted in the grievances 
they were filing to the authorities. 
 At the same time, these examples illuminate a past in which community members had 
fulfilled yaku and their eagerness to pursue it in the future. The Hon-Shiba group demonstrated 
their commitment to the continuation of their duties in the future by preventing Kurazô from 
conducting his unacceptable purchase and sale of seafood. In doing so, the petition denoted the 
sense of honor by thanking the bakufu for the permission to supply seafood to Edo Castle. Or, 
 
 352Ôtomo Kazuo, “Kinsei kenjô girei ni miru bakuhan kankei to murayaku: Toki kenjô, Owari han Hachiya 
gaki wo jireini,” Tokugawa rinseishi kenkyûsho kenkyû kiyô 23 (March 1989): 262-3. 
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while Hachiya village, facing the collapse of the Tokugawa bakufu, had to find recourse to the 
condition of its farmland, Saburôemon of Tadarai village invoked a past in which his ancestor 
presented chestnuts to Tokugawa Ieyasu. These two examples underline their industrious labor 
and loyalty to the bakufu in shipping persimmons and chestnuts all the way to Edo in order to be 
presented to the shogun. 
 As Walthall carefully observes, there was an apparent distinction between “the recent 
past to be repudiated, a more distant past to be restored, and the ancient past to be ignored in 
documents written by peasants for protests.”353 While the ancient past is completely absent in 
these two cases, both the recent and the distant past are strategically present. That is, these 
petitioners sought to deny the legitimacy of the “recent” situations—the discontinuation of the 
presentation of persimmons and the destitution of the village. At the same time, they try to 
restore “a more distant past,” in which they were connected to the highest political authority that 
guaranteed them exemptions from corvée labor. While such a past is clear in the second example, 
the first one petitioned to restore the past by turning to the newly emerged political authority by 
using old moral rhetoric. In these ways, the past was reproduced in the parlance of farmers, 
authenticating their positions as privileged ones.  
 Farming and fishing communities needed these rhetorical strategies as they attempted to 
defend their privileges to fulfill duties (yaku). According to the historian Bitô Masahide, the 
principle of yaku formed a quintessential element of what we historically define as early modern 
Japan. He explains that yaku was “duties and responsibilities based on crop yields of individuals, 
communities and territories” and was fulfilled by their “voluntary” actions.354Domains and 
 
 353Walthall, Social Protest and Popular Culture in Eighteenth-Century Japan, 77. 
 354Bitô Masahide, Edo jidai towa nani ka#: Nihon shijô no kinsei to kindai (Tokyo: Iwanami Shoten, 1992), 
23, 39. 
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villages were required to provide human resources based on their assessed productivity 
(kokudaka); townspeople based on their property. The more land one owned, the more rice 
he/she had to submit to the bakufu as taxes and therefore the more labor he was obliged to 
provide. This relationship between one’s wealth and his duties constituted the foundation of 
Tokugawa “status” society.355
 It is notable here that none of these petitions refers to profitability; nor does profitability 
come up explicitly. However, as the cases of eggs and Ezo kelp have shown, prices of any 
product purchased by the bakufu under “official duties” were lower than those on market, and 
such lower profitability made farmers unable to continue their duties. On the other hand, they 
used the language of honor and pride in order to retain exemptions from taxes and other duties in 
exchange for their pursuits of yaku. Here, Bitô’s equation of duties and taxes comes in; while 
“voluntarily” burdened by official duties, commoners sought to assert their status since the 
bakufu assigned duties in accordance with one’s land property. That is, by receiving orders to 
fulfill “duties,” they were acknowledged as “legitimate” (seiki no) commoners.356  
 In short, the yuisho deployed the past in order to legitimize the present so that a 
community could sustain its livelihood by maintaining privileges. Facing immediate distress, the 
community underscored something beyond mere suffering. That is, what Anne Walthall 
identifies “external forces” that is beyond control and their “industrial efforts” to pursue yaku 
regardless of its profitability. In this way, the community was able to uphold its privilege and 
identify itself as distinct from its counterparts and competitors. It was precisely this way in which 
two villages in Edo attempted to maintain their fishing right of shirauo. 
 
 355Ibid., 40-43. 
 356Ibid., 23, 34, 74, 75. Tenant farmers, for example, were also required to provide labor for the bakufu, but 
they were not directly ordered to do so from political authorities; rather, it was landholders who were in charge of 
providing it.  
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Shirauo in Edo 
 Originally, shirauo did not inhibit Edo Bay. Written sometime in the second half of the 
eighteenth century by the nativist Kashiwazaki Tomomoto (?-1772), Jiseki gôkô tells us that 
shirauo was brought to Edo from Nagoya (modern-day Aichi Prefecture) under Tokugawa 
Ieyasu’s order; it is said that fish was kept in bamboo pipes. However, the breeding in the 
Sumida River was not a smooth process.357 Kashiwazaki sought to offer objective narratives 
about events and occurrences associated with the opening of the Tokugawa bakufu in Edo. His 
inclusion of the origin of shirauo into his narratives meant something; it was Ieyasu’s favorite 
and still widely desired during the time Kashiwazaki was writing. 
 For Edoites, the scene of shirauo catching was a favorite annual spring feature.  For 
example, Edo meisho zue (Illustrated guide to famous places in Edo) features an entry of the 
shirauo catching with a poem by famous Matsuo Bashô (1644-94). The ward chief (nanushi) of 
Kanda Kijimachi, Saitô Gesshin (1804-78) with the illustration by Hasegawa Settan depicted a 
torch set at the bow of a fishing boat to lure the fish with a fisherman pulling a large fishing net. 
The poem reads: “I’m bitter because it has a high value” (shirauo ni atai aru koso uraminare). 
(Figure 15) While traded at high prices, shirauo was a spring delicacy in Edo; however, Bashô 
deplores the difficulty of accessibility for such a seasonal specialty. 
 Edo meisho zue further notes the close association of Tsukudajima with shirauo as 
follows. 
 
 [Tsukudajima] is famous for shirauo. Therefore, during the wintertime, [fishermen] 
 light torches on fishing boat every night and catch them with yotsude fishing nets. They 
 are widely appreciated in the city [of Edo]. In the spring around the end of the second 
 month, it swims upstream and spawns in the fifth month.358 
 
 
 357Tsukudajima to shirauo gyogyô, 46. 
 358Saitô Gesshin, Edo meisho zue, ed. Suzuki Akio, CD-ROM., Gakujutsu denshi toshokan 2 (Tokyo: 
Yumani Shobô, 2000). This title was published twice in 1834 and 36.  
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The nocturnal behavior of shirauo made them invisible during the daytime; the only way for 
Edoites to see it is during the nighttime when fishermen sailed out to the estuary of the Sumida 
River. A large number of the fishing boats often blocked traffic, and the bakufu issued a warning 
to fishermen in 1707/3 for smooth traffic on the river and potential fires caused by torches.359  
 A few years later in 1838, Saitô again commented on shirauo in his Tôto saijiki (Seasonal 
Events in the Eastern Capital).  According to him, it is a specialty of Asakusa—a famous 
sightseeing spot for the Sensôji Temple and the adjacent entertaining ward on the eastern bank at 
the estuary of the Sumida River.360 This statement suggests that restaurants around the temple 
served dishes featuring shirauo, especially Tsukudani, processed shirauo in the mixture of soy 
sauce, sake, sweetening sake (mirin) and sugar. In the beginning of the year, it inhibits the ocean. 
While it moves into the river in the second month, it “spawns in the gravel at the bottom of the 
river during the second and third month.” Then, after hatching, young shirauo migrates to the 
ocean.361  
 The seasonality of shirauo catching was employed in Kawatake Mokuami’s kabuki play 
“Sannin Kichisa kuruwa no hatsukai” (Three Kichisas’ First Visit to the Pleasure Quarter). First 
performed in 1860, the story revolves around three bandits named Kichisa (Bonze Kichisa, Lady 
Kichisa, and Priest Kichisa) and their search for 100 ryô and a famous samurai sword which the 
Yasumori family had received from Minamoto no Yoritomo. After the family lost the sword, 
they were banished. The merchant Kiya Bunzô discovers it in a river and sends his apprentice 
Jûsaburô to Ebina Gunzo who has decided to purchase it for 100 ryô. On the way back, Jûsaburô 
meets the prostitute Otaka and, however, loses the money, which Otaka finds. The next morning, 
 
 359Kinsei Shiryô Kenkyûkai, ed., Edo machibure shûsei, vol. 3 (Tokyo: Hanawa Shobô, 1995), 18. 
 360For more detailed information on Asakusa, See Nam-Lin Hur, Prayer and Play in Late Tokugawa 
Japan: Asakusa Sensôji and Edo Society (Cambridge, MA: Harvard University Asia Center, 2000). 
 361 Saitô Gesshin, Tôto Saijiki (Tokyo: Heibonsha, 1970), 201. 
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Otaka looks for him to return the money. Instead, Lady Kichisa snatches it from her and kicks 
her into the river.  Having put the money in her wallet, she stands by the Sumida River and gazes 
at the spring sky by remarking:
 Under the pale moon, torches for shirauo catching appear hazy in the spring sky;  Feeling 
 cold in the breeze, drinks have made me feel tipsy but easy .... Is it really setsubun 
 tonight?; I am full of good luck from the spring!362 
 
In the early modern Japanese calendar, “setsubun” (season divider) denotes the day before the 
beginning of each season; in this case, it is designated to the day before “risshun (the beginning 
of the spring). Fishing torches are figuratively placed against the spring haze which prevents 
Lady Kichisa from gaining a clear view of them.  
 
Two Fishing Communities and their Yuisho 
 In 1882, the Tokyo metropolitan office conducted a survey of fisheries in Edo. Now, 
sixteen years after the fall of the Tokugawa bakufu, the government sought to allow all fishing 
villages equal access to the fisheries, denying all privileges that the bakufu had granted them. For 
this purpose, the survey provided a general overview of fisheries and fishing communities, their 
privileges, and historical backgrounds. According to the survey, Edo Bay was divided into “the 
eight seashores for official procurement” (osai hachi ka ura) including Honshiba, Kanesugi, 
Shinagawa, Ohayashi, Haneda, Namamugi, Shinjuku, and Kanagawa. They had discussions to 
determine the boundaries of the fisheries and allocated official duties to supply seafood to Edo 
Castle for member communities. For example if a village also had income from farming, its 
fishing rights, especially for sardine to be used as fertilizer, was limited only to the waters 
 
 362 Takekawa Mokuami, “San nin kichisa kuruwa no hatsukai,” in Meisaku kabuki zenshû, vol. 10 (Tokyo: 
Tokyo Tôgen Shinsha, 1968), 19. 
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immediately off the village shore. In other words, in order to conduct fishing offshore, the village 
must depend solely on fishing for its income.363 
 However, the survey underlines the special status of Tsukudajima and the Fukagawa 
Fishing Ward. They fished “at independent fisheries” (dokuritsu no gyoba) and supplied seafood 
to the bakufu. Moreover, their fishing boats carried special permission “for tax-exempt fishing.” 
While most fishing villages sent their boats offshore to catch seafood, Tsukudajima and the 
Fukagawa Fishing Ward, as well as villages on the Shinagawa shore, were considered 
communities with exclusive fishing rights.364 Obtaining the exclusive fishing rights by way of 
issuing permission was a common way of resource management.365 In regard to Tsukudajima 
and Fukagawa, it directly pertained to the issue surrounding their status directly connected to the 
highest political authority, the shogun.  
 The government’s attempt to open up all Tokyo fisheries meant the denial of the 
privileges that the Tsukudajima and Fukagawa fishing communities had received from the 
Tokugawa bakufu. It goes without saying that they sought to uphold their privileges, the 
exclusive fishing right to catch seafood in certain fisheries. In the face of this crisis, they brought 
up their yuisho, justifying their privileges based on a past in which they pursued service to the 
bakufu in an industrial manner.   




 
 363“Kakai hogyo saimo gyomin gyogu torishirabe sho”, n.d., Hogyo saisô, Meiji 16 nen kaigi roku, 
613.C4.02, Tokyo Metropolitan Archive. Honshiba, Kinsugi, Shinagawa, Ohayashi and Haneda are all located in the 
west of Tokyo; the other three areas are in modern day Kanagawa prefecture. A partial printed version is available in 
Tsukudajima to shirauo gyogyô. 
 364“Kakai hogyo saimo gyomin gyogu torishirabe sho.” 
 365Kalland, Fishing Villages in Tokugawa, Japan, 313. 
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Tsukudajima 
 Fishermen of Tsukudajima had migrated from Osaka before the founding of the 
Tokugawa bakufu.  According to Magoemon, he as the headman of Tsukuda village in Settsu 
Province accompanied Tokugawa Ieyasu to Edo in 1590. Thirty-three villagers later followed 
him to Edo.366 After Toyotomi Hideyoshi defeated the Hôjô family in the siege of Odawara, 
Ieyasu transferred to east, to the former Hôjô territories which stretched over the eight provinces 
of the Kantô Plains. The fishermen of Tsukuda village constructed the man-made island called 
Tsujudajima in 1644.367 
  In Edo meisho zue, Saitô Gesshin described this historical trajectory in a considerably 
similar way the Tsukudajima yuisho narrated its past. During the Tenshô period (1573-91), upon 
his visit to Kyoto from his home castle in Hamamatsu, Tokugawa Ieyasu visited a mausoleum in 
Tada and Sumiyoshi Shrine in what is in modern -day Osaka. When Ieyasu found himself unable 
to cross the Kanzaki River, the villagers of Tsukuda assisted him, safely returning him to Kyoto. 
Thereafter, fishermen of Tsukuda village fulfilled Ieyasu’s needs as his retinue by not only 
supplying seafood to him but also providing sea transport and engaging in secret military 
reconnaissance (onmitsu). After the thirty-four fishermen relocated to Edo, the bakufu issued a 
special fishing license to them in on 1590/8/10, and the fishermen supplied shirauo on in the 
spring in “unfailing” manners (okotarinaku) upon Ieyasu’s order (taimei ni yori)368  
 
 366“Kakai hogyo saimo gyomin gyogu torishirabe sho.” For the overall picture of Tsujudajima, see “From 
Landfill to Marketplace” in Bestor, Tsukiji. 
 367 The Hôjô family is usually referred to with the adjective “Odawara” or “Go (later)” to be distinguished 
from the Hôjô family which assumed the office of shikken (shogunal regent) during the Kamakura Bakufu. The 
eight province of Kantô (kan hasshû) included Musashi, Sagami, Kazusa, Shimôsa, Awa, Kôzuke, Shimotsuke, 
Hitachi Provinces.
 368Saitô Gesshin, Edo meisho zue. Tsukuda village was originally called Taminoshima. 
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  It may be fair to assert that Gesshin’s popular narrative constructed a general historical 
image of Tsujudajima as it may have derived from the yuisho of Tsukudajima.369 Some sources 
present different historical information. For example, Tsujudajima’s oral tradition has it that 
Magoemon’s first encounter with Ieyasu was connected to the Honnôji Incident of 1582 in which 
Oda Nobunaga was assassinated by Akechi Mitsuhide. While attending a tea ceremony in Sakai, 
Ieyasu attempted to make his emergency return to Kyoto in order to seek vengeance on Akechi. 
It was en route to Kyoto when fishermen of Tsukuda village assisted Ieyasu for water 
transportation. Gesshin’s description may give the reader an impression that fishermen were 
already in Edo in 1590. It was not until 1612 during the reign of the second shogun Hidetada (re. 
1605-23) that the aforementioned thirty-four people (thirty-three fishermen and a priest of 
Sumiyoshi Shrine) migrated to Edo on the bakufu order. That is, they were not granted a special 
license until that year or later. Until then, Magoemon and fishermen of Tsukuda village travelled 
back and forth between Edo and their home village, fulfilling official duties as policing canals 
around Edo Castle as well as supplying seafood.370 
 When they first move to Edo, they stayed temporarily  within the compounds of Andô in 
Koishikawa and Ishikawa Ôsumi-no-kami until 1664 when they constructed an island. The 
bakufu granted them a mudflat (higata) of 100 ken in the Teppô Key, which they reclaimed the 
land in the second month of that year and named it Tsukudajima after their home village in 
Osaka. (Figure 16) Soon after the completion of the construction, fishermen relocated the 
Sumiyoshi Shrine from Ishikawa’s compound to the island as its guardian deity. At the same 
time, Magoemon resigned from the position of the ward chief and his younger brother, Chûemon 
 
 369For example, the database at Kokubungaku kenkyû shiryô kan (National Institute of Japanese Literature) 
lists sixty-four collections in and outside Japan that own Edo meisho zue as well as a number of public and 
university libraries.  
 370Tsukudajima to shirauo gyogyô, 16, 17. 
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took over the position. Thereafter, the ward chief hereditarily named Chûemon until the seventh 
generation Kôemon, who migrated from Tsukuda village. After him, those in this position used 
the same name. They were allowed to adopt the family name “Mori,” literally meaning “forest” 
composed of three “tree” radicals. It is said that Ieyasu name it after three pine threes at 
Magoemon’s residence in Settsu province.371
 Gesshin’s narrative continues by underling another relocation of Tsukudajima fishermen. 
According to him, While only pursuing shirauo catching during the designated months of the 
year, they were “granted a land plot of 3000 tsubo in front of Fukagawa Hachiman Shrine and 
named it Tsukudachô  (Tsukuda ward) and [continued their duties] of supplying seafood [to Edo 
Castle].”372 After the construction of Tsukudajima was completed, the bakufu assigned its 
fishermen various duties in addition to supplying shirauo to the castle. For example, at the point 
of 1766, they had to deliver 300 pieces of seafood six times per month during off seasons; 
beginning in 1752, they were required to supply seafood, including 1.5 shô of live freshwater 
shrimp (kawa koebi) and nine eels (unagi), both alive, for the shogunal falconry; and when the 
castle moats were cleaned, they were required to provide corvée labor to secure the carp and 
gibel (funa) before draining the moats. These and other duties caused many problems, including 
the poverty incurred by expenses necessary to fulfill such duties as well as the limited space on 
Tsujudajima to dry fishing nets and maintain equipment.373
 A series of bakufu surveys conducted began in 1826. It is said that the eighth shogun 
Tokugawa Yoshimune (r. 1716-45) made special considerations for the burdens that affected the 
life of Tsukudajima fishermen. According to the survey, they had diligently pursued their official 
 
 371Ibid., 16, 26, 27. Andô  and Ishikawa here refer to Andô Tsushima-no-kami Shigenobu (1557-1621) and 
Ishikawa Ôsumi-no-kami Masatsugu (?-?), respectively. 1 ken is equal to about 1.82 meters.
 372Saitô Gesshin, Edo meisho zue. One tsubo is equal to about 3.3 ㎡ 
 373Tsukudajima to shirauo gyogyô, 42-43. 1.5 sho is equal to 2.4 liters.   
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duty of supplying seafood, including shirauo to Edo Castle and other places which the shogun 
visited (onari). However: 
 (D)uring the reign of Yûtoku-in (Yoshimune’s posthumous name), due to a considerable 
 amount of official duties associated with his many visits, humble [Tsukudajima] 
 fishermen were required to fulfill many of them. [Yoshimune] took their situation 
 seriously (shinmyô ni oboshim sare sôrô) ... In recent years, [Tsukudajima] fishermen 
 suffered from poverty. Since their fishing equipment were not well maintained, it would 
 be possible that they would not be able to continue to fulfill their duties. Therefore, in the 
 sixth month of the fourth year of Kyôhô (1719), when Ôoka Echizen-no-kami was in the 
 office, [they] submitted a petition. 
 
It is not certain what sort of petition they wrote—perhaps, an exemption from or reduction of 
duties or approval of a loan. The result was, however, that the bakufu granted (haishaku) a land 
plot to Tsukudajima in front to Fukagawa Hachiman Shrine during the following tenth month. 
While relocating to the land plot, they named it Tsukudachô . Thereafter, “unlike other 
fishermen,” they fulfilled official duties “without compensation” (oyatoi chingin).374 Later on, a 
part of the land was confiscated by the bakufu because the ward had allowed unlicensed 
prostitution. It was not until 1746 when it was returned to Tsukudachô .375 
 Tsukudajima fishermen conducted their fishing activities beyond 1868. According to the 
1883 government survey conducted, the peak yield of Tsukudajima fishery had been in the 
Tenpô and Kôka periods (1830-1847), and twenty or thirty percent of fishermen turned to 
peddling or other occupations. One reason was overfishing due to the use of new types of 
equipment that damaged spawning grounds for shirauo. The construction of coastal artillery 
emplacement in the final years of the Tokugawa period may also have altered the marine 
environment of Edo Bay.376 Still, despite the decline in the fishing yields, Tsukudajima seems to 
 
 374“Bunsei machikata kakiage.” 
 375Tsukudajima to shirauo gyogyô, 44, 45. 
 376“Kakai hogyo saimo gyomin gyogu torishirabe sho.” In response to the visit of Commodore Perry’s 
squadron in 1853, the bakufu ordered the construction of eleven battery island off shore Shinagawa. By the time of 
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have upheld its privileges over shirauo, and even after 1869, their license was to be renewed 
every five years.377 This meant, they had to renew the license in 1882 when the Tokyo 
metropolitan office actually conducted a survey in order to allow neighboring fishing 
communities to gain equal access to fisheries. 
 
Fukagawa Fishing Ward  
 The Fukagawa Fishing Ward is a collective term designated area covering eight 
communities—Kiyosumi, Saga, Aikawa, Kumai, Tomikichi, Moromachi, Ôshima, and Kuroe. 
The area was initially under the jurisdiction of a local intendant (daikan) but placed under the 
joint jurisdiction of the intendant and Edo town magistrates in 1713. When the bakufu set new 
territorial borders of Edo in the twelfth month of 1818, Fukagawa was put in a unique location in 
the official map, “Edo funai shubiki zu (The map of the Lord’s City Circumscribed in a 
vermilion line). A vermilion line encircles the area called “the Lord’s City” (gofunai); Fukagawa 
was in the west of Sunamura village that bordered the outside. A black line represented the area 
under the jurisdiction of the Edo City Magistrates; Fukagawa was on the eastern border.378 (Map 
4 and 5) However, despite this character, there is no clear historical narrative regarding the 
establishment and development of the Fukagawa Fishing ward as found in the case of 
Tsukudajima and Tsukudachô .379 
 
his return in the following year, eight of them were completed. The plan was canceled due to the signing of the U.S.-
Japan Treaty of Peace and Amity (Kanagawa Treaty).
 377“Ken hin kin negai”, n.d., Meiji 14, 15 nen kaigi roku, dai 10 rui, 613.C4.02, Tokyo Metropolitan 
Archive. 
 378Katô Takashi, “Governing Edo,” in Edo and Paris: Urban Life and the State in the Early Modern Era, 
ed. James L McClain, Ugawa Kaoru, and John M Merriman (Ithaca: Cornell University Press, 1994), 45. 
 379Takayama Keiko, Edo Fukagawa Ryôshi-machi no seiritsu to tenkai (Tokyo: Meicho Kankôkai, 2007), 
86. 
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 The Tokyo metropolitan office’s 1882 survey speculated that the establishment of the 
Fukagawa Fishing Ward would date back to sometime during the Tenshô or Keichô periods 
(1573-1614) when fishermen from Settsu Province settled in the area. While the area flourished 
with fishing, there were about 500 fishermen including those for temporary employment during 
the Bunka and Bunsei periods (1804-1829). Thereafter, the scale of fishing shrank, and many 
fishermen sought better life by becoming merchants. When the survey was conducted, the 
fishing yields were half as much as they were in the above years; the number of fishermen had 
declined by one third. This occurred due to the overexploitation of seafood by Fukagawa and 
other neighboring fishing communities during the Tenpô period (1830-1843).380 
 The bakufu’s survey in 1828 may clarify the uncertainty of the origin. The descendant of 
the founder of Kumai ward and its ward chief Kumai Rizaemon explains that historical records 
of the ward had been lost in the fires during the Tenmei period (1781-88). However, his ancestor 
originally moved to the area from Kii Province (modern-day Wakayama Prefecture) where the 
family served the Kii branch of the Tokugawa family. In 1629, Rizaemon of six generations back 
was the second son of the main Kumai family and moved to Edo. Initially, he stayed within the 
compound of the daimyo, Sakai Tadayo (1572-1636), and he became the first ward chief of 
Kumaichô .381
 As for other member wards, Aikawachô  was established by Aikawa Sinbei from Tosa 
province (modern-day Kôchi Prefecture); Kiyosumichô  a certain Kiyosumi from Awa Province 
(modern-day Chiba Prefecture). Sagachô  consisted of those who migrated from the area in 
modern-day Saga Prefecture. Tomikichichô  was named after the birthplace of Fukushima 
 
 380“Kakai hogyo saimo gyomin gyogu torishirabe sho.” 
 381“Bunsei machikata kakiage.” 
 197 
Jûnosuke in modern-day Fukushima Prefecture. From these facts, the historian Takayama Keiko 
concludes that the Fukagawa Fishing Ward was founded by those of the samurai status or related 
to the samurai who initially served Sakai Tadayo as rônin—masterless samurai.382 
 From the inception, the member communities of the Fukagawa Fishing Ward were 
exempted from taxes for their duties to supply seafood to Edo Castle regularly and provide water 
transportation upon bakufu’s assignment. According a report written in 1759/10, the Fukagawa 
Fishing Ward submitted a request to the Magistrate Ina Chûji in 1629 for the approval of the 
ward as a fishing community. In response: 
 The request was approved. Since then, we have served [the bakufu] by supplying seafood 
 [Edo Castle] and providing water transportation as official duties. For these duties, we 
 have been exempted from rice taxes (nengu). In the fifth year of Jôkyô (1688), as [our 
 fishing boats were] confused with other commercial boats, the magistrate issued a 
 banner ... In the ninth year of Genroku (1696), [the banner was replaced] with a brand 
 (yakiin).383
 
While fishing boats owned by the Fukagawa fishermen were distinguished from other boats with 
a brand, they were at the same time required to obtain a brand from the Office of Water 
Transportation (kawafune yakusho). In 1724, they submitted a petition for exemption from this 
requirement. The number of fishing boats owned by the ward reached 169 in 1762.384  
 While the Fukagawa fishermen maintained its privilege for tax exemptions, it seems that 
the scale of fishing itself began shrinking in the second half of the eighteenth century. According 
to a report that the ward chief submitted to the magistrate office in 1791, many of them had 
turned out to be merchants. 
 Since we are exempted from rice taxes, and all fishermen reside within the ward, we 
 have been supplying seafood [to Edo Castle] in lieu of the tax payment ... In 1713, (the 
 
 382Takayama Keiko, Edo Fukagawa Ryôshi-machi no seiritsu to tenkai, 93. 
 383Kôtô-ku Kyôiku Înkai Shakai Kyôikubu, ed., Kan’eiroku, vol. 3 (Tokyo: Kôtô-ku kyôiku Înkai, 1988), 
111-12. 
 384Takayama Keiko, Edo Fukagawa Ryôshi-machi no seiritsu to tenkai, 104. 
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 ward was placed) under the jurisdiction of the Edo City Magistrate. (Since then,) we 
 have pursed magistrate’s assignments in the same way ward of Edo did. However, in 
 recent years, more than half (of the residence in the ward) are merchants ... Needless to 
 say, fishermen live hand-to-mouth. 
 
As a result, if fishermen did not receive compensations, they “would not be able to continue” 
their duties, indicating that landlords (iemochi) actually paid them in order to fulfill official 
duties to supply seafood to Edo Castle.385 While the above Tokyo metropolitan office’s 1882 
survey indicates the beginning of the decline of the ward in the first half of the nineteenth 
century, the ward had already experienced the shrinkage of the fishing population already in the 
end of the eighteenth century. 
 As in the case of Tsukudachô , the Fukagawa Fishing Ward not only regularly submitted 
shirauo to the bakufu but also pursue other duties in addition to providing water transportation. 
For example, in 1719, the Whitefish Officer (shirauo yaku) and eleven fishermen delivered it to 
a certain Shôgoro, who was in charge of overseeing storehouses in Mizutanichô , Kinrokuchô , 
and Minami-Konyachô. In return, each of them received a compensation (amidai) of 300 monme. 
In total, they submitted one koku, three to, and five shô in this year. The price of shirauo for one 
sho was 412 mon. In addition, it was their duty to ensure the availability of seafood, especially 
large clams (ôhamaguri) when the shogun passed the Sumida River. Or on 1839 and 40/7/15, the 
ward delivered 200 live shrimps at the seventh hour in the morning; 100 for the twelfth shogun 
Ieyoshi (re: 1837-53) and the other 100 for the future thirteenth shogun Iesada (re. 1853-58).386  
It is not certain if these shrimps were for eating; it is possible that shrimps were to feed falcons 
as the report was addressed to the Office of Falconry (otaka yakusho). 
 
 385Kôtô-ku Kyôiku Înkai Shakai Kyôikubu, ed., Kan’eiroku, vol. 4 (Tokyo: Kôtô-ku kyôiku Înkai, 1988), 
42-44. 
 386“Fukagawa ryôshimachi kyûki”, n.d., Hogyo saisô, Meiji 16 nen kaigi roku, 613.C4.02, Tokyo 
Metropolitan Archive. One koku=10 to=100 shô. Since one sho is equal to 1.8 liters, One koku, three to, and five 
shô is 2.430 liters (641.9 gallons).
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When the Yuisho Speaks 
 The collapse of the Tokugawa regime meant to Tsujudajima and Fukagawa fishermen 
that their yuisho would be invalid as their privileges were supported by their direct relationship 
with the Tokugawa family. At the same time, the abolition of the Office of Seafood in 1868 
implied that the channel that had connected the two fishing communities to the bakufu was 
removed—the loss of the secure channel through which they had pursued their official duties 
throughout the Tokugawa period. Finally,1870/3, the newly established Tokyo metropolitan 
office instructed seafood wholesalers to continue their previous duties of supplying seafood, not 
only to the bakufu, but the Imperial Household. 
Facing the danger of losing their privileges, Tsujudajima fishermen submitted in 1870/5 to the 
Tokyo metropolitan office a petition to secure their residency in Tsukudachô . Signed by the 
representative Seikichi and elder Senzô, the petition begins with the history of Tsukudachô . 
While the residents on the manmade island, Tsukudachô , had difficulties to find occupations 
other than fishing in the times of bad fish-yields, the bakufu granted them a land plot of 1844 
tsubo the fourth year of Kyôhô (1719). Since then, the bakufu made special “compassionate 
(kakubetsu no ojihi) arrangements in order to relieve difficult situations caused by poor catches. 
Upon the “rejuvenation of the political authority” (goisshin), Tsukudachô  requested the 
maintenance of Tsujudajima and Tsukudachô  in 1869/6. The request was accepted “with 
compassion” (gorennbinn o motte) in the following eleventh month, permitting them to continue 
living in these two areas.387  
 However, this permission did not seem to have reduced their anxiety; Tsukudajima 
fishermen sought to win permanent permission to use and live on Tsukudajima and Tsukudachô. 
 
 387“Fukagawa Tsukudajima ryôshi ei haishaku no ken”, n.d., Shoukagaitome, kyûgôson toriatsukai, 4-satsu 
no uchi 3, 604.B5.12, Tokyo Metropolitan Archive. 
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This time, they offered an annual payment of ten ryô as a fee. They attempt to elicit a 
“compassionate” (ojihi) decision by indicating that they would conduct fishing-related activities 
at their own expenses. Offering fishing-related works at their own expenses, they requested a tax 
exemption on the land plot until the government was able to come up with specific regulations 
regarding tax rates.388 Moreover, in the following tenth month, they further petitioned the 
purchase of the land amounting 3708 tsubo for 500 ryo. Since they had reclaimed it at their own 
expense, there was “no reason” (sujinaki) that the Meiji government would impound it for the 
reorganization of the city.389 
 Given that there is no historical document regarding the above matter, it would be fair to 
assume that Tsukudajima fishermen were able to secure their ownership of both their manmade 
island and ward in Fukagawa. In other words, the government’s “compassionate” decision was 
granted, so that they were able to conduct their fishing activities, perhaps including their duties 
to supply shirauo to the imperial household that had recently been moved from Kyoto to the new 
capital, Tokyo. However, the government announced its intention to abolish privileges over 
fisheries and allow all fishing communities to gain equal access to them as early as 1881, a year 
before they conducted the aforementioned survey.  
 In the twelfth month of that year, the seventy-two fishermen filed a protest to the 
Governor of Tokyo Yoshikawa Masaaki regarding the recent decision to release all fisheries to 
fishing communities in Tokyo. Signed by Mayor of Fukagawa ward Hotta Masayasu, the protest 
shows the ward-level opinion for the exclusive fishing right granted to Tsukudajima to catch 
shirauo. According to the document, as the license which granted its fishermen an exclusive 
 
 388Ibid. 
 389“kyûtaku toriatsukai, otsu, Tsukudajima no gi”, n.d., Tekiyô tome, 605.B4.02, Tokyo Metropolitan 
Archive. 
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right to catch shirauo in certain areas was to expire in the following year, the Tokyo 
metropolitan government had rejected their request to renew it; instead, fishermen from other 
communities had already began fishing in such licensed areas. For them, a decision which the 
government recently made to free fisheries marks an “unwise consideration” (gûkô) and would 
cause Tsukudajima fishermen to lose their occupations as their income heavily relied on shirauo 
catch during the spring each year.390 
 As the narrative of protest continues, it turns into one of petition; here, we see what Anne 
Walthall claims “the language of hardship”—explanation of the situation that was beyond 
control. While they had been catching shirauo “for several generations of our ancestors” (senzo 
daidai yori), the period of three months each year, from February to April, had been crucial for 
their annual income. While the expiration of the license was going to be in the following year, 
1882, the permanent denial of their privilege would cause “great difficulties” by which they 
“would be unable to make their lives and suffer from starvation” (kakkei aitachi gataku gakatsu 
ni semari).391 However, this petition was turned down again, and this prompted Tsukudajima as 
well as the Fukagawa Fishing Ward to submit their yuisho in the following year.  
 However, this protest did not convince the government; it opened up fisheries and 
abolished the Office of Seafood and the system of official duties (jônô or kenjô) in 1872.392 In 
other words, Tsukudajima and Fukagawa fishermen were no longer able to claim tax exemptions 
by supplying seafood to the newly established Meiji government. Moreover, the abolition of 
official duties denoted the end of the exclusive right over fisheries. In order to secure regular 
supplies of shirauo and other seafood items, the bakufu had granted them a right to conduct 
 
 390“Ken hin kin negai.” 
 391Ibid. 
 392Bestor, Tsukiji, 108. 
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fishing activities in certain areas; in return, Tsukudajima and Fukagawa fishermen not only 
received tax exemptions but also was able to make their lives. Now, they had to face a new 
situation in which they would ineluctably have to compete with other fishing communities in the 
new capital, Tokyo. It was against this situation that Tsukudajima and Fukagawa sought to 
justify the continuation of what they had received from the Tokugawa bakufu. 
 Dated on 1882/10/13, “Tsukudajima yuisho no koto” begins with its origins. The 
ancestors of Tsukudajima fishermen, as it shows, resided in Tsukudajima village in Nishinari 
county of Settsu Province; during the Tenshô period (1573-1591), Andô Tsushima-no-kami 
ordered them to provide water transportation to Tokugawa Ieyasu. Its ward chief Magoemon, 
while given a surname, Mori, accompanied Ieyasu to Edo in 1588. Whenever Ieyasu was in 
Kyoto on duty for the ruler of that time, Toyotomi Hideyoshi, Tsukudajima fishermen supplied 
seafood to him. Then, during the reign of the second shogun Tokugawa Hidetada, the group of 
thirty-four fishermen, including Magoemon, migrated to Edo and began their duties to supply 
shirauo and other seafood to Edo Castle.393 
 However, during the Keichô period (1596-1614), as the city of Edo prospered, 
Tsukudajima fishermen experienced a series of conflicts with Edo-native fishermen, as the 
former as outsides in practice disrupted the latter’s fisheries. It was these conflicts that prompted 
Tsukudajima fishermen to file a petition to the bakufu; the latter soon affirmed as follows: 
 Hereby, we [the bakufu] guarantee [the right of Tsukudajima fishermen to catch seafood] 
 by using fishing net in the ocean and on rivers in Edo and its vicinity. However, the 
 bakufu-exclusive areas (gohatto no ba) on Asakusa and Inage rivers are to be 
 exceptional.394 
 
 
 393“Kyûki shirabe no ken”, n.d., Hogyo saisô, Meiji 16 nen kaigi roku, 613.C4.02, Tokyo Metropolitan 
Archive. 
 394Ibid. 
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Signed by six high-ranking officials, this affirmation, coupled with the historical association of 
Tsukudajima with the Tokugawa family, became a powerful tool to ascertain the legitimacy of 
exclusive fishing rights. By means of underlining its historical continuation of the fishing rights 
and duties to supply seafood to Edo Castle, Tsukudajima fishermen sought to justify its 
contemporary privilege by connecting it to the past.  
 At the same time, this yuisho also includes a passage that shows the humble status of 
fishermen. When they engaged in spying activities for Ieyasu, they were granted a right to carry 
swords—the symbol of social status that visibly distinguished the samurai from others. Also, 
they received a banner with the insignia of Andô Tsushima-no-kami. With such a banner, their 
cargo would bear the notion of “official” and could be exempted from inspections. However: 
 Since we are fishermen by birth, it would be inappropriate [to carry swords] on the 
 everyday basis. Therefore, after reaching an agreement [among fishermen], we informed 
 Doi Ôi-no-kami that we would like to decline [the privilege] to carry swords.395 
 
Here, we see an intricate strategy of narrative that Tsukudajima fishermen deployed. That is, 
while stressing the importance of their privilege by obliquely implying the unacceptable decision 
of the bakufu to terminate the historical consistency, they denied any possibilities to engage in 
socially impermissible activities. At the same time, they did not forget to include a “fact” that 
they declined the privilege offered by Ieyasu who would soon become the highest political 
authority of Japan, implying that they would be willing to concentrate on their occupation as 
fishermen. 
 Likewise, fishermen of the Fukagawa Fishing Ward sought a recourse on their past in 
which they established a close relationship with the Tokugawa family. Entitled “Fukagawa 
ryôshimachi kyûki,” the document traces its history with copies of old ones that would prove 
 
 395Ibid. 
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their timely completion of official duties. During the reign of the second shogun, Tokugawa 
Hidetada, there was a group of fishermen living with the compound of the daimyo, Sakai Tadayo.  
They conducted fishing activities on the ocean around Fukagawa. In 1629, they submitted a 
petition to the magistrate, Ina Hanjûrô, for permission to supply seafood to Edo castle and assist 
the bakufu for water transportation in the shogun’s passage. It was this petition that enabled the 
fishermen to gain a tax exemption on their fishing boats. In the following year, the bakufu gave 
them a land plot in Fukagawa upon request; they name it “Fukagawa ryôshimachi” and began 
their duties to supply seafood to the castle three times a month.396 
 Different from one produced by Tsukudajima, the yuisho of the Fukagawa Fishing Ward 
includes records of specific duties. In addition to aforementioned duties in which they supplied 
shirauo and shrimp to Edo Castle, they faithfully pursued a number of duties, all of which 
involved seafood and water transportation. For example:  
 Upon the visit of Daijûin to the Nikkô Shrine in the thirteenth year of Kan’ei (1636), [we] 
 assisted the bakufu procession to Kawaguchi in Hirayanagi Territory. It was our duty to 
 transport shogun’s personal belongings on boats.  
 
In addition, whenever the shogun made its public appearance (onari) on the Sumida River, they 
supplied a variety of seashells including shijimi (small water clams) and large clams (ôhamaguri).  
Finally, they supplied the shogun’s favorite seafood to Edo Castle.397 
 However, their important duties, by which they were granted exemptions from taxes for 
their fishing and income generated by it, were mainly to provide water transportation, especially 
when the shogun made a public appearance and Korean Embassies visited Edo. In these 
occasions, they were required to serve as kako—low ranking ship crew who assisted captains and 
 
 396“Fukagawa ryôshimachi kyûki.” 
 397Ibid. Daijûin is a posthumous name of the third shogun Tokugawa Iemitsu (re: 1623-51). It was a 
common practice during the Tokugawa period that the shogun was referred to in this manner.  
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helmsmen. Throughout the Tokugawa period, the successive shogun made public appearance in, 
for example, visiting Nikkô Shrine that enshrined the soul of Tokugawa Ieyasu or conducting 
falconry; Korean Embassies came to Edo twelve times to celebrate the inauguration of the new 
shogun. In these occasions, fishermen of Fukagawa served as assistants for water transportation; 
in return they received tax exemptions as well as a special permission to freely conduct fishing in 
Edo Bay.398 
 
Conclusion 
 Despite the attempt made by Tsukudajima and Fukagawa fishermen, the Meiji 
government upheld its initial intention and denied the historical legitimacy of the privileges 
which the two fishing communities had enjoyed. The organized effort of the two communities 
had to succumb to the historical force by which disruptive activities conducted by other fishing 
communities and individual merchants convinced the Meiji government of the importance of 
“freedom” and to allow them to enter the market, which the bakufu had opened only to licensed 
merchants.  
 In 1882 when the yuisho of the two fishing village spoke, it narrated the past in which 
their fishermen devoted themselves to the Tokugawa bakufu and conscientiously fulfilled their 
duties to supply seafood, especially shirauo. Both of them established relationships with the 
Tokugawa family and served it for a variety of purposes. While receiving tax exemptions in 
return, their lives were not necessarily prosperous throughout the Tokugawa period. Many of 
them gave up their lives as fishermen and became merchants. However, those who continued 
 
 398Ibid. For Korean Embassies, see Ronald P Toby, State and Diplomacy in Early Modern Japan: Asia in 
the Development of the Tokugawa Bakufu (Stanford, CA: Stanford University Press, 1991). 
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their fishing activities strove to meet the requirement set by the bakufu, only relying on the 
limited resources they had with which they built and maintained their communities.  
 Given that the foundation of the Meiji government was the answer posed by the loyalists 
in response to the question of what was to replace the samurai regime, one of its policies was to 
eliminate any values and systems associated with “feudal” services and obligations that the 
bakufu imposed on its people. Here, it is clear that the exigency was to deny anything related to 
the sense of honor derived from one’s connection to the Tokugawa shogunate. On the other hand, 
the surge of unlicensed activities of fishermen and merchants in the first half of the nineteenth 
century continued, or perhaps intensified, in the Meiji period, disintegrating the system in which 
the bakufu had sought to confine commercial activities. 
 Here, we see the role played by people who embrace the notion of “free-wheeling 
merchandise.” As some examples shows, they participated in seafood-related activities and 
attempted to increase more profits, as the jônô system usually set prices lower that those for the 
market. Later on, as the above yuisho tells us, they disrupted the system of exclusive fisheries, 
causing problems with Tsukudajima and Fukagawa fishermen and finally leading the early 
modern system to its end.  
   
  
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Figures, Tables, and Maps 
 
Figure 15: “Tsukudajima, shirauo ami.” See the torch at the bow of the fishing boat to lure shirauo. In Saitô 
Gesshin, Edo meisho zue, ed. Suzuki Akio, CD-ROM., Gakujutsu denshi toshokan 2 (Tokyo: Yumani Shobô, 2000). 
 
 
 
 
Figure 16: “Tsukudajima, Sumiyoshi myôjimsha.” Tsukudajima is located on the upper right. In Saitô Gesshin, Edo 
meisho zue. 
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Map 4 and 5: Edo funai shubikizu, Tokyo Metropolitan Archive, Photographed by the Author.  
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Conclusion 
 In November 1871, the Meiji Emperor hosted a banquet at Tsukiji Hotel to commemorate 
his birthday and invited a number of foreign officials residing in Tokyo. The dishes, prepared by 
renowned French chef Bégeux, included beef, venison, and lamb in a full-course lunch:  
POTAGE 
Purée de crevettes à la Genevoise 
HORS D’OVEURE 
Bouchées à la Béchamel 
ENTRÉES 
Roast-beef au madère 
Tendrons de chevreuil à la Poivrade 
Canetons de volaille au Supême 
LÉGUMES 
Petits pois à l’Anglaise 
 Céleri au Jus  
ROTIS 
Pâté de gibier Truffé 
Galantine en belle vue 
Gigot de mouton Rôti 
Chapous Truffés 
ENTREMETS 
Pudding à la Diplomate 
Macédoine de fruit au kirch 
Nougat Monté 
DESSERT ASSORTI399 
 
The following January, the newspaper Shinbun zasshi featured an article informing the public of 
the Meiji Emperor’s decision to lift the twelve-century-long ban on meat-eating and promote this 
practice for the pursuit of “civilization and enlightenment.” 
 This newspaper coverage succinctly epitomizes the importance of food as a symbol, 
rather than merely a means of sustenance. The significance of the banquet went far beyond the 
eating of meat by a Japanese person, or, more specifically, Emperor Meiji—the descendant of 
the unadulterated, uninterrupted imperial lineage, which had lasted for two millenniums since the 
 
 399Cwiertka, Modern Japanese Cuisine, 13, 4. 
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creation of Japan. Rather, the banquet underscored the imperial decision to break the ban on 
meat eating which was first issued as early as 676 by Emperor Tenmu. Although it has been 
made clear that early-modern Japanese ate meat during the Tokugawa period, the act of the  
Emperor’s own meat eating symbolized the dawn of the age of “civilization and enlightenment” 
for which Kakuta promoted his corporate brand pork.  
 This dissertation has looked at certain foods and the people surrounding them. From the 
1780s on, disruptions of independent merchants as well as unacknowledged villages in bakufu-
protected commercial channels alerted contracted merchants about the possibility that they  
would lose their privileges and the trust gained through their  efforts to pursue tributary duties. 
This trend persisted until or beyond the end of the Tokugawa period. While defending the right 
to handle, produce, and supply foods, wholesalers, peasants, and fishermen alike went back to 
the past, underlining their sense of honor in fulfilling their tributary duties as well as their pride 
in being able to continue  those duties in the future. Dried food wholesalers and Kôshû peasants 
petitioned for the exclusion of a merchant and a village, respectively, from the handing of their 
products because of their longstanding fulfillment of tributary duties as well as the potential 
decline in  quality. Fishermen of Tsukudajima and Fukagawa fishing villages deployed a rhetoric 
of historical legitimacy in which they were connected to the founder of the Tokugawa bakufu, 
Ieyasu.  
 Despite their efforts, independent merchants followed the principle of jibun nimotsu and 
continued disrupting bakufu-protected commercial channels for the food trade.   Unidentified 
people carried eggs without authorization. While directly purchasing them from producers or 
carriers en route to Edo, they prompted dried food wholesalers to reconsider the organization of 
their  guilds and to file petitions to the bakufu for assistance. They reduced prices and sought to 
 211 
maintain their exclusive rights. However, as the series of discussions that transpired between 
them and the bakufu implied, independent merchants’ disruptions did not end; given that a 
similar case is found at the Senju market, it is fair to assume that the principle of jibun nimotsu 
permeated the minds of independent merchants, encouraging them to bypass whatever the 
bakufu had generated on behalf of its contracted merchants. 
 In a similar vein, Shôsuke petitioned the bakufu for the right to handle Ezo kelp. Unlike 
those who aspired to sell eggs, he sought to obtain permission from the bakufu and establish his 
own channel that would connect Edo and Ezo. Envisioning the future in which Ezo kelp would 
be sold at a lower prices than those set by the wholesaler guilds, he insisted on the efficiency of 
his own method. However, the solidarity of the guilds as well as his “uncertain” social 
background forced him to abort this effort. However, intermingled with the bakufu order of 1851 
which re-acknowledged wholesaler guilds but forbid them to maintain exclusive membership, 
the wholesalers were not able to exclude Shôsuke but instead asked the bakufu  to decide 
compassionately, indicating that their old privileges in exchange for payment of annual dues to 
the bakufu were no longer valid.  
 Merchants were not the only ones enlivened by the principle of jibun nimotsu; peasants 
and fishermen, too, began seeking new opportunity by breaking barriers  in the production of 
different products or new fisheries. Yamamiya village’s 1838 petition, although not accepted at 
the end, showed a village that was also eager to enter a bakufu-protected commercial channel. 
Having successfully produced grapes and allegedly shipped them to Edo, the village attempted to 
prove their ability to  provide a product  of similar quality as those from Katsunuma and Kami-
Iwasaki villages. The latter two villages accused Edo wholesalers of adulterating low-quality 
grapes (basho chigai) to their “Kôshû” ones and secured an agreement that only their grapes 
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were accepted for the presentation to Edo Castle. However, given that Yamamiya submitted a 
petition again in 1869, it is clear that the village continued producing grapes, perhaps circulating 
them to places other than Edo. In this way, despite the impediment of Katsunuma and Kami-
Iwasaki, Yamamiya sought its own way to survive with the production of grapes. 
 Kakuta’s attitude and strategy as well as the type of product he promoted were different 
from the above three cases. However, his motivation was the same; by shipping pigs and   
breeding them in Tokyo, he would be able to cultivate his own channel through which to sell 
pork. Without a history to fulfill a tributary duty to the bakufu, Kakuta justified his project as a 
rescue of the country which faced the threat of the Western Powers. Emphasizing the feasibility 
of the Cooperate Relief Society based on his knowledge of the geographical characteristics of 
Japan, Kakuta would promote his corporate specialty of pork from pigs fed with his corporate 
potatoes. Although we do not know if he demanded an exclusive right to carry pork for the sake 
of the country, it is clear that he devised a plan by which “Cooperative Relief” would become a 
label that would distinguish his corporate pork from its competitors. 
 While Kakuta disappeared from government records by 1873, the Meiji government’s 
1882 decision put an end to the early-modern system of privileges to handle specialty foods. Its 
dismissal of the yuisho of Tsukudajima and Fukagawa fishing villages as well as its decision to 
allow fishing villages to have access to all fisheries in Tokyo Bay formally denied what 
wholesaler guilds and fishing villages enjoyed throughout the Tokugawa period. By doing this, 
the practice of tributary duties was  left in the past, and the Meiji government was able to 
announce the coming of  a new era in the fishing industry. That is, the rhetorical reliance on 
one’s past relationship with the bakufu, especially the founder, Tokugawa Ieyasu, was no longer 
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effective. In this way, this old custom (kyûheki) which Meiji–era “enlightened” politicians sought 
to eliminate would be no longer valid.  
 The struggle of the two fishing villages as well as Kakuta’s promotion of pork took place 
during one of the most dramatic changes in Japanese history and  seems to have been affected by 
new policies launched by  the Meiji government. Beginning in 1869, the government began 
building a “civil” nation in which society would not be based on social status. In that year, it 
formally abolished the old status system which was followed by permission for all commoners to 
adopt surnames. The implementation of a new family registration law in 1871 (a survey was 
conducted  during the following two years) invalidated the 250-year old temple registry system. 
Then, in 1871, samurai were allowed to remove their topknots and abandon samurai swords and 
to marry commoners. At the same time, the appellations designated to outcasts (eta and hinin) 
were abolished. Finally in 1876, the government ordered former samurai to cast off their swords. 
In this way, the physical symbol of hereditary status was removed. 
 If we consider the Meiji bakufu’s decision of 1876 in light of these new policies, it can be 
asserted that  they were intended to deny the symbol of the Tokugawa social system of status. 
While the sword entitled one to being a samurai, yuisho entitled a fishing village to claim rights 
over certain fisheries, into which the entrance of other fishermen was refused because of their 
lack of yuisho. In other words, the Meiji government did not accept the validity of yuisho that 
granted the fishermen of the two villages their status. 
 
***** 
 The collapse of the Tokugawa bakufu meant the end of the Offices of Produce and 
Seafood. However, specialty foods did not disappear with them. For example, the British 
photographer Felice Beato (1832-1909) left a considerable amount of photographs from the final 
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years of the Tokugawa period. Sometime between 1861 and 1863 in Atsugi ( modern-day 
Kanagawa Prefecture), he  photographed a shop sign that consists of Chinese characters denoting 
“marinated beef from Hikone of Ômi province.” (Figure 17) Once presented to the shogun and 
other high-ranking officials, Hikone beef, the photograph implies, was already available to 
commoners. Given that we see another shop sign “Yakushu” (medicine), it is possible that it was 
sold by a pharmacy. Today, Ômi beef is one of the most sought-after regional beef brands, and 
this status may have something to do with the miso-marinated beef that Hikone domain produced.  
 The Meiji government’s liberation of people from the old  constraints of the status system 
in theory guaranteed them the freedom to choose their occupations.  Because this occurred 
during the final years of the Tokugawa period, one may have become a butcher as a result. 
However, the consumption of beef or the meat of four-legged animals in general remain limited 
to urban areas, and it was not until the Pacific War  that the dietary imbalance between cities and 
countryside was finally erased. That is, while food shortages persisted in the former, the latter 
became the  suppliers of staple grains and vegetables. Unable to purchase foodstuffs at stores and 
restaurants, urban dwellers took trains to a nearby villages to obtain foodstuff from farmers. 
Finally, food rationing gave the Japanese a unified contour in which everyone ate the same foods. 
In this sense, the Japanese war experience ironically gave birth to its “national” diet.400
 Almost 200 years have elapsed since the end of the Tokugawa bakufu, the early modern 
Japanese value of such food items has not withered away; rather, it has intensified. In addition to 
Kishû tangerines and Kôshû grapes, these two areas successfully made their plums and peaches, 
respectively, as distinct regional specialties. Today, one can make a long list of luxurious 
regional specialties including peaches from Okayama Prefecture, tomatoes from Kôchi 
 
 400See Chapter Five “Wartime Mobilization and Food Rationing in Cwiertka, Modern Japanese Cuisine. 
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Prefecture, “Kamo” eggplants from Kyoto, Noto winter yellowtail (kanburi) from Ishikawa 
Prefecture, tuna from the Tsugaru Channel, “black pork (kurobuta)” from Kagoshima Prefecture. 
Finally, many cities and towns have launched local rejuvenation projects by promoting their 
regional specialty foods. In order to attract more tourists, they advertise not only expensive 
specialty foods but also reasonably priced dishes specific to their regions, often labeled as “class 
B gourmet (B-kyû gurume)” as in Yaji and Kita who introduced regional specialties on their way 
to Osaka.   
 In this way, Japanese food items are typically labeled with the specific geographical 
origins of production. Recent issues of food safety, especially those caused by the forgeries of 
such labels, have intensified this tendency, whereby the value of a given food item is determined 
in part by its origin of production. However, this practice is the result of an enduring process, 
originating in the Tokugawa period, when domains, peasants, and merchants began promoting 
provincial foods in Edo. However, the handling of specialty foods was not stable despite the 
bakufu protection. It was through the daily struggles and negotiations between peasants, 
fishermen, merchants, and political authorities that such brand foods maintained their prestige.








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Figures, Tables, and Maps 
 
Figure 17: A shop sign for “Ômi gyûniku zuke” (marinated beef). Reproduced from Yokohama Kaikô Shiryô Kan, 
ed. F. Beato bakumatsu shashin shû (Yokohama: Yokohama Kaikô Shiryô Fukkyû Înkai, 1987), 31 
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